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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed withus. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled — 
facilities, are now larger and more 
complete than ever before. Place 
your orders with us early. 








American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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National Canned Goods and 








SECRETARY-—J. L. FLANNERY, JR., GHICAGO, ILL. 





W. H. NICHOLLS é CO. 


Canned Goods 
Brokers 


3-36 River St. CHICAGO 





Jd. K. ARMSBY CO. 

eS Wholesale 

’ Brokerage anu Commission 
Francisco Pacific Coast 

Now York Products 

LesAngeles = 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage an Commission 


Canned Goods and Dried Fruits 
Write Us. 
@4 WABASH AVE., 


INDIANA SELLING CO. 


F. A. TODD, Sales Manager 


Canned Goods Brokers 


Correspondent Brokers in 75 of the best — 
jobbing centers. We solicit offers and inquiries 


517 S. Penn’a St., Indianapolis, Ind. 


CHICAGO 








E. C. SHRINER G6 CO. 
Manufactarery’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE. MD. 





DALLAS MERCANTILE CO, 
BROKERS AND MANUFACTURERS AGENTS 


CES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





EDWARD P. SILLS 


Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON @ HALL 


— CANNED 600DS 


wimeroe DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 


Brokerage Commission 
Canned Goods and Dried Freits 


42 RIVER ST., CHICAGO 








G. M. AHRONS GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5s WABASH AVE. @ CEISAGO 








PARK-HOLBERT COMPANY 


Canned Goods 3 
Brokers 


Note. - We cover all jobbing points tri 
to these cities. No better equipped brokerage 
firm in the west. 2 


OFFICES 
St. Paul 
Minneapolis 
Duluth 





$$. 


E. L. STANTON & CO, 


Merehandise Brokers and 
Manufacturers’ Agents 
Canned Goods, Dried 
Fruit and Specialties 


205-7 S. Seventh St., ST. LOUIS, MO. 





GETTYS BROKERACE Co, 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANIS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





PINK SALMON 


The Best Quality and Most Popular 


GRIFFITH-DURNEY (0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAa 











G.A. Vandever Vandever & Schroeter 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1808 


Canned Goods «= Cans 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS | 


ST. PAUL, MINN. | WICHITA, KAN. 
Cover AD Jobbing Centers Adjacent te Above 
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Why Worry 


With an ordinary crop of poor Tomatoes when it 
is so easy to have the Finest Crop of the Greatest 
Canning -Tomato on Earth - If you only Plant - 














SOL SsSlAN©’s 


“CGrearer Baw IMORE: 


TOMATO. 





AYA 4) AAA) Bb Adi 


Arkansas Agricultural Experiment Station 
S The Yennsyivania State College. FAYETTEVILLE, ARKANSAS 
AGRICULTURAL EXPERIMENT STATION. In vely Se & state pee toe —— Psp ea oe er oy 4 qpent ee 
t rd t tt 7? r imore.”” 
State College, Centre Co., Pa., Aug. 27, 1906. Cds proline. k we as pede nan comee Drage 1s raining panel and 


Our conclusion then ts that ‘Greater Baltimore’ is a fine variety, more satisfacto 
ry than anything else we have. 
dorse, solud, uniform in shape and siz-—and very productiye—and worthy We thank you for calling our attention to this finefruit. It should be 
of dissemination. Very truly, J.P. PILLSBURY, Asst. Horticulturist. largely planted by vegetable gardeners as well as for other commercialand 
Samily purposes. Yours truly, W.C. VINCENHELLER, Director. 






J. Bolgiano & Son 


91 Years Unbroken Success 


wees dese fap Baltimore, Md. 


Tomato Seed 








You Can Depend Upon 
Gpe% Northern Grown = Free From Blight J&€4 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


—— Just For SELLE fC) —, 


mato Seed than Bolgiano’s at any price. Thousands of Critical Growers have 
found through years of experience, that they can always depend 
upon Bolgiano’s Tomato Seed. 








Lb 10 LBS. & OVER 
° Assorted Varieties 


Livingston’s Paragon Tomato.....1. 

Livingston's New Stone Tomato 
Bolgiano’s ‘ ‘Greater Baltimore” Tomato 
Bolgiano’s Best Tomato “The Great B. B.” 

Maul’s Success Tomato... . a 
Livingston’s Favorite Tomato 
Burpee’s Matchless Tomato. . . 

Livingston’s Perfection Tomato. . . 

Ten Ton Tomato 

Bnnton’s Best ‘Tomato res” ire aye 

Wee Cae Female... 66 2066 sites Ji 

Bolgiano's “New Century” Tomato........ ' 

Bolgiano’ s “New Queen” Tomato. .... 
“King of the Earlies” Tomato........... . 6.00.......5. 
“Sparks’ Earliana” Tomato......... 1.75 
gt 8 ger ei yee: rae 1.25 

Dwatt Dae Tiemale, 3. os... ss ckman ees fae. ..:. shoe 

Bolgiano’s Extremely Early I. X. L. Tomato. 15:00... . . 14.00 








We annually grow millions of Thifty Cold Frame and Field Grown 
Tomato Plants all from our own Toniato Seed. Write for prices. 














J. Bolgiano & Son 


FOUNDED 1818. Baltimore, Md. 


ESTABLISHED FOR 91 YEARS. 
C -empe -p8G Se Se 


WE DO NOT PERMIT 8edunsian'iouce Saved fomate Seed.” 1° 4 Grain 
If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better To- 
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Canned Goods Brokers and Commission Houses | 
— THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


\DIANAP@LIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River, Street 


pAKER & MORGAN || 1 MARTIN & C0, |H. F. Donley Co. 


Merchandise Brokers 














CANNED GOODS 


BROKERS Merchandise 


Brokers 


ABLZDEEN, - MARYLAND Canned Goods 
Canned Goods | ‘Dried Fruits 


Our Specialties 83 South Front St. OMAHA 
CORN & TOMATOES MEMP HIS, TENN. Cover Jobbing Points: Nebraska, Western{lowa 




















PEERLESS AIR COMPRESSORS 


High Duty Vacuum Pumps. All Sizes and 
All Types and for All Duties. Simple, Dura- 
ble, Economic, Accessible. We make a spec- 
ialty of Air Lift Pumping, Can Making and 
ee) lesting, Oil Burning Installations. : 








| ! Pneumatic Tools and Specialties 








CATALOGUES UPON APPLICATION 


American Compressor & Pump Co. 


Home Office and Works General Sales Office 
718 East Pratt St., Baltimore, Md. 26 Cortlandt St., New York 








<< 
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OTTINGHAM 


SEtLS — 


CANNING MACHINERY )F ALL KINDS 





INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 


q BALTIMORE, MD. 

















The Plummer Pea Filler! 


Fills ALL. grades equally well—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable, 
Guaranteed superior to all other machines used 
for same purpose. 


The Plummer Pea Blancher : 


is the ONLY Triple Bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
OF BLANCHING PEAS 


The Plummer Blancher Is a Triple Machine 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peas in each tank—This is important— 
description carefully and don't let yourself be fooled into sup- 
posing that equally good results can be accomplished by the use 
of a single bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply 
that he does not know what can be accomplished and what the 
Plummer will do. The users of the Plammer Blancher will tell 
you the results of their experience with the Triple Tank Blancher, 
as compared with single bath treatment. 

Remeinber the blanching is the most important operation in 
the entire mocess of packing peas. It can't be done any cld way 
and get right results. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 


tity. 
“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg-. 
est canning factories of the country. 

Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 

















RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











—— 
—— 











Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 
Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Operating Patents of 
¢. P. and J. A. Chisholm 
&. P. Scott 
J, A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
toyalty charged by the users of a patented article. The 
expiration of our patents in future, will ncf rmlieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competext 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 











Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup ans fee 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons _Pemgtine per 
day. FLOOR SPACE-4x6 feet. WEIGHT—700 1 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHICAG O 
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"BLISS” 


COMPLETE EQUIPMENTS OF MODERN AUTOMATIC 
CAN MAKING MACHINERY 


FOR PACKERS’ CANS, SANITARY 
CANS AND TIN PACKAGES OF 
EVERY DESCRIPTION 





The machine shown is used for testing fruit and vegetable 
cans for leaks, and is constructed to receive cans from an incline 
chute extending from the end soldering machine, automatically 
clamp them, fill them with compressed air and carry them 
through testing tank in which the leakers are readily detected. 
The leakers pass off through one chute while the perfect cans 
pass off through another and are deposited on the conveying 
belt, which carries them through the dryer. This machine dis- 
penses entirely with the handling of cans in testing, and has a 


capacity of 50,000 to 60,000 cans in ten hours. 


Yours for the asking, Can Making Machinery Catalogue No. 14 


E. W. BLISS CO. 


PATENTED aa ADAMS ST., BROOKLYN, N.Y. 


No. 1J Automatic Can Testing Machine 

















Automatic Body Lock Seaming and Soldering Machine No. 2 


This machine is one of the 
greatest inventions of the age 
in can making machinery. 

The body blanks are placed 
by an attendant on an auto- 
matic device which carries 
them into dies, where hooks 
are formed on the ends of the 
bodies, whence they are passed 
automatically to a formi 
horn, where they are forme 
with hooks interlocked and 
the seam pressed down, then 
passed automatically to an 
automatic fluxing device, which 
places the flux, either liquid 
rosin, or acid, as may be de- 
sired, on the seam in such 
quantities as may be needed, 
and no more, so as to leave 
the body clean and neat after 
being soldered. The body is 
passed forward to the solder- 
ing attachment, where a very 
ingenious device melts from a 
wire of solder the exact amount 
required to make a perfect 
seam, applying the same into 
a crease. 

After receiving the solder 
the body is passed under a set 
of heating or sweating irons, 
causing the solder to soak into 
the seam thoroughly, the seam 
being wiped automatically 
making a strong, clean seam 

with less solder than any other device yet invented. Liquid rosin or acid flux can be used on these machines, soldering the 
seam on the outside, keeping the inside of the body clean. 


TORRIS WOLD & COMPANY 
66 to 70 N. Jefferson St. ,,.E2ste274 fauthera Selling Agents. CHICACO, ILLINOIS 


Write for information and catalogue showing our complete line of Automatic Can Making Machizery. 
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ASL. xf OF Cy ; Coin 


a : 


a06AR BOEING, Prest. 
Ror M@. FLETCHER, M97. 


1907 ARMSBY CODE 


» HERKIMER, 


Musrisrore,Wis., sept. 22, 1908. 


rague Canning Machinery Co., 
° Chicago, Ill. 


Gentlemen: - 
We are herewith enclosing our check for $1500.00 to 


pay for the three Latchford Corn Huskers purchased of you this 
geasone 

While the machines are not entirely perfect as they were 
this season we believe that with the changes and additions 
you have proposed that it will be a perfect machine for next 
season's work. 

Congratulating you on your having gotten out a suce= 
cessful green Gorn husker, we are, 

Yours truly, 


Hustisfor@ Cangtn MeL 


og Mix 
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THE CHICAGO CAPPER 
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Recent 
Breaker 


er | 


Anything from 1- _ pound 
ll 


\N om | sao] asl ach eam) aelandsts | ra oo gallon 
‘ t aes a we 100 cans per min- 
| ute on Kidney 
ratte Seek; ae 


ir patcher mended 
ge. all the leaks. 


=F ad a we | ' CAPS AND TIPS ANYTHING 
J AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go, 


44 NW. UNION ST., CHICAGO 


























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Canaiad Silkers and all 
Factory, Machines for | 
I sell it. Canning Purposes 


Built by Cans, Shooks, 
Solder, Crates, ask me, ge 


The Sinclair-Scott Co. Climax Flux, 


“Lockwood” 
Baltimore, Md. Gas Machines, 


Tools, Etc., Etc. 


lf it is 
used ina 





Write for Price and Illustrated 
Booklet Correspondence Solicited 


My Motto: The Buyer Must be Satisfiec. 
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NEW WAY 


HIGH/SPEED 


CAN BODY FLANGERS 
NEW WAY 


HIGH SPEED 
CAN STANDS STILL 
DOUBLE SEAMINC MACHINES 


NEW WAY 


HIGH SPEED 


RUBBER GASKET MACHINES 


RUBBER CASKETS 





Watch for Me 











Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three. times more PASTE than cold water Paste Powders. 
PRICES:3$ !n barrels of about 240 Ibs. - - 6c per Ib. 
——————— | In 50 and 100 Ib. packages - - 8c per lb. 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 


paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37c per gallon 


THE ARABOL M’F’G CoO. : 
100 WILLIAM STREET, NEW YORK 











THE TIGHT KIND 
L. C. SHARP 
Sanitary Can Machinery 
PLATTSMOUTH, NEB., U.S.A, 
New Factory Under Construction 








“ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.’’ 


Jones’ Can Washer and Sterilizer 


The above would sound good on all your labels and 
letterheads if it were a fact, and you can make it a fact 
by using the machine shown above—an entirely auto- 
matic machine that washes and steams the cans thor- 
oughly before they drop to the filling machine. You need 
this machine. Don’t wait till you are forced to buy it. 
Be a leader in promoting sanitary methods. Address 


SPRAGUE CANNING MACHINERY COMPANY 
5 Wabash Ave., CHICAGO 











FARNUM BROKERAGE CO. 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts sclicited. Particular 
attention given to the introduction of new goods. 
Write to us. 
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Winter Canning 








Packers should remember that 
our factories run all the year, 
and therefore we are in position 
at all times to fill orders for cans 
for soups, oysters, shrimps, 
baked beans, sauer kraut, meats, 
plum pudding, condensed or 
evaporated milk, and all lines 
of winter packed goods. Let 
us figure on your requirements. 





American Can Company 


NEW YORK CHICAGO SAN FRANCISCO BALTIMORE MONTREAL 
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YEARLY SUBSCRIPTION RATES 


ed States, its possessions and Mexico, also Canada, 
United Kingdom, Europe and all countries in the 
Single copies, 


JAMES J. MULLIGAN | 














In the Unit 


. the 
oe sal Postal Union, $5.00, postage prepaid. 


19 cents. 


— 





DISCONTINUANCES 


s over one year in arrears will be dropped in 
ee with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 


ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en application. 





TERMS 


Cash with order for firms not rated or with whom we have 

not established credit relations. Bills for advertising and sub- 

tious are NET CASH—no discounts allowed. All accounts 
gibject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
tose on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To a proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
plicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
wr columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








“Get together” is a good slogan for the canners. 
* * * 
The canner’s salesman is abroad in the land, and 


his efforts to book spot and future business are per- 
sistent and strenuous. 


Now’s the time to use a CANNER “Want” or “For 
Sale” ad. 
* * * 
The decennial census of the United States which 
will be taken next year will report upon the acreage 
and production of crops to be harvested this year. 


* * ok 


The raisin growers in California seem determined 
to create a larger consuming demand for their product 
and have decided that advertising will do the trick. 
Canned goods present a much more difficult problem, 
but that is no reason why advertising should not re- 
ceive the serious thought of the canning industry. The 
right sort of an advertising campaign would double 
the per capita consumption of canned vegetables and 
fruits. 

* * aK 

Publicity will help consumption of canned goods 
and make it easier for packers to obtain profitable 
prices on their products. But it will be necessary first 
for the canners to make publicity possible by subscrib- 
ing to Mr. Haserot’s fund. THE CANNER urges those 
of its readers who haven’t as yet signified their will- 
ingness to support the National Association’s Board of 
Publicity to do so NOW. Don’t stand back, waiting 
to see whether or not the publicity plan is going to be 
a success before deciding to climb into the band 
wagon. 

* 


* * 


Canners are beginning to cast their eyes weather- 
ward, for Spring is advancing, even if canned goods 
prices are not. In the West we have had nothing 
Springlike excepting an occasional day or two of sun- 
shine sandwiched in between other days which have 
been sufficiently chilly to act as effective reminders of 
the fact that it isn’t too late for an occasional short- 
lived freeze or snowflurry. Nature has got a good 
start in that section of the country of which Baltimore 
is the metropolis. Reports have it that fruit trees, 
such early bloomers as peaches and cherries, are in 
flower, so that a bud-nipping frost like that late last 
week arouses grave fear in the minds of both growers 
and packers. 














The Canner’s First Consideration for 1909 Should Be 


WE HAVE IT 


GOOD 





WRITE US TODAY 


SEED 








LEONARD SEED COMPANY, 


CHICACO 
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Continental Can Company 


DIRECTORS: Factertes: 
T. G. CRANWELL, Pres’t. on 
A. W. NORTON, Vice-Pres’t. Pre n. 3 
F. P. ASSMANN, Sec'y & Treas. BALTIMORE 
J. ©. TALIAFERRO. 
B. H. LARKIN. 


@. A. SUYDAM, Sales Agent 


BALTIMORE, MD., Feb. Il, 1909. 


To the Canning Trade: 


We are now naming prices on the regular Packers’ Cans 
and Solder Hemmed Caps, and also on the Open-top or ‘‘Sanitary”’ 
Cans for the season of 1909. Our regular Packers’ Cans with 
Solder Hemmed Caps will be made of the same high grade of tin 
plate, in the same workmanslike manner, and will give our 
numerous friends and customers the same unequaled satisfaction 
that has characterized our deliveries of this can in the past. We 
have enlarged our output materially since last season, and are in 
a better position than ever to give our friends every satisfaction, 
both in quality and service. 


Our Open-top Can is a strictly ‘‘Sanitary’’ can. It is out- 
side soldered, contains no burnt streak, no discoloration of any 
character, and has no solder whatever on the inside of the can. 


Our Closing Machine, which we supply the packer for use 
in his packing house, is, without any exception, more rapid 
and closes.the can more surely than any other machine in exist- 
ence; and these features, combined with our famous screw feed, 
make it altogether a modern, up-to-date Closing Machine in 
every particular. We will strictly maintain in our Open-top Can 
the same high degree of quality that has made the CONTINENTAL 
CAN unquestionably the very best can in America. 


We solicit your inquiries and orders, and assuring you of 
our ability to take the best possible care of your wants, arid 
pledging to give same our personal attention, we remain, 


Very truly yours, 
CONTINENTAL CAN CO., 


Thomas G. Cranwell, President. 











I 












\NTENDING tomato packers will do well to care- 
~ fylly consider present conditions, and determine 
to keep their preparations down for the coming 
season, for if they do not, and there happens to 
be a large pack this year, then it is difficult to see any- 
thing that would prevent a very low market next fall 
and winter. 
A pack of 12,090,000 or 13,000,000 cases this year 
would surely bring about a condition similar’ to that 
which existed in the winter of 1903 and 1904, when 
No. 3 standard tomatoes brought ruinous prices, go- 
ing begging in Baltimore at 60c to 62/2c—and the 
market would have stayed around that basis much 
longer than it did if it had not been for the extensive 
rice-boosting operations of the famous tomato syn- 
dicate that went in and lifted the elusive “love apple” 
out of the deep rut in which it was then resting. The 
sogan for tomato packers this year should be, 
“Smaller acreage and a reduced pack.” 
So far, though, as some important tomato sections 
of the country are concerned, packers seem to be go- 
ing ahead, apparently with the icea of putting out an 

















{E City Press, London, of March 6, contained 
a report of a meeting of the Court of Common 
Council, during the course of which the harsh- 
est kind of criticism was leveled at American 
meat products. This part of the proceedings followed 
the presentation of a report of Dr. Herbert Williams, 
the Medical Officer for the Port of London, through 
the Port Sanitary Committee on the subject of the 
importation of “offal,” consisting of animals’ heads, 
hearts, livers, tongues, sweetbreads, etc. Dr. Williams 
stated : 
It has been the practice to import these in boxes frozen into 
a solid mass, so that it has been impossible to inspect such 
consignments properly, if only to recognize that they were 
rightly described, apart from the question as to whether they 
were unsound, diseased, or unfit for human consumption. As a 
temporary arrangement, pending a decision as to the most satis- 
factory method of importing this offal from the point of view 
of inspettion, I have dealt with it on the results of a certain 
pereentage examination, which has to be thawed out for the 
purpose of inspection. As an example of the necessity for this 
inspection, a vessel from the United States of North America 
arrived on February 2 with the following consignment of offal: 
10 cases of ox tongues, 100 of ox kidneys, 100 of ox livers, 50 
of ox tails, 50 of tripe, 19 of lamb sweetbreads, 5@ of lamb 
livers, 250 of lamb plucks, and 25 of calves’ tongues. Amongst 
the consignment there were 250 boxes of plucks, of which 13 
boxes were thawed out for examination. Each box contained 
12 sheep plucks, and, out of the 156, 16 of the livers and one 
of the lungs were found to be diseased. This was a high per- 
centage, and it was decided that a further 45 boxes of plucks 
must be examined. The result of this examination was that 
4 livers and 3 lungs were found to be diseased. It was there- 
upon decided not to allow the remainder to leave the dock until 
it had been thawed out and thoroughly examined. Out of the 
balance of 192 cases of sheep plucks (about 2,400 plucks) 
there were found to be diseased 528 sheep livers and 130 of the 
lungs. These boxes bore an official label indicating that they 
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Large Acreage or Small 


acreage fully equal to last season’s, this despite the 
fact that there remains in canners’ hands an unsold 
surplus of hefty bulk and considerable dimensions 
and that the sales of futures to the present time have 
been inconsequential as compared with the average 
advance bookings for several years past. 

No doubt a large proportion of the packers of toma- 
toes hold views coinciding with those expressed in 
THE CANNER last week by the Columbia, Tenn., Can- 
ning Co., which stated that it would contract for a 
full acreage of tomatoes and make a much heavier 
pack than usual, adding that “We realize that this 
does not look wise with the present market outlook, 
but as we see it, it is a big pack or no pack, for ex- 
penses will swamp any small business.” 

It is very important to remember in a situation like 
the present that over-production would not unlikely 
produce conditions resulting in swamping both large 
businesses and small, and that if canners generally 
were to adopt the policy, “a big pack or no pack,” 
over-production would be certain. 





Harsh Criticism of American Meat Products 


had been inspected and passed in the country of exportation. 
On the same ship there were 300 frozen pig carcasses which 
were so hard that it was impossible to examine them to see 
whether there was any evidence of disease, or whether the 
lymphatie glands were present. Five per cent (15 in all) were 
thawed out, with the result that two were found to be minus 
the lymphatic glands. I decided, therefore, to examine the 
remainder of the pig carcasses, but the consignees objected to 
thawing them out, alleging it would mean a total loss. They 
were given the alternative of returning them to the United 
States, and this they said they would do. The day before the 
ship sailed, however, they decided to have the carcasses exam- 
ined, and the heads were cut off and the carcasses split up so 
that the examination could be made. This resulted in a fur- 
ther 13 carcasses (making a total of 15) found ‘to be minus 
the lymphatic glands, in addition to one which was affected 
with tuberculosis. There is no necessity to remove the 
lymphatie glands unless for some specific object, and, pre 
sumably, in the case of the 15 carcasses found to be without 
such glands, they had been found on inspection in the United 
State to show some evidence of disease. 

The Port Sanitary Committee recommended that a 
copy of the report should be forwarded to the Local 
Government Board with a view to the facts stated 
therein being brought to the notice of the American 
Ambassador and the various port sanitary authorities ; 
and that an urgent representation should be made by 
the Board that, in the interests of public health, the 
matter might receive their serious consideration. 

Several members of the Council spoke on the sub- 
ject, being unsparing in their criticism of both the 
meat products and “the lax manner in which the 
American officials had carried out their work.” One 
of the speakers was Mr. Williamson, his remarks as 


published in the City Press being as follows: 
The whole matter had been brought to light thanks to the 





(Continued on page 26.) 
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MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


ISBELL & COMPANY, Jackson, 


Hand Picked Red Kidney. 





Mich. b 
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os os Canned Goods Market . oe 








Canned goods are inactive here and the market devoid of 
feature connected with those staples, corn, peas and tomatoes, 
which can usually be relied upon to furnish the feature. 
Buyers are taking in goods as wanted, remaining reluctant 
to do more. The announcement of opening prices on aspar- 
agus by the California Fruit Canners’ Association and other 
packers was the only event which can be called a feature. 

Localities in Maryland and Virginia felt the bite of frost 
on Sunday morning last. Advices from Luray and vicinity 
say that all early fruits are reported to have been killed by 
the severe weather throughout the Shenandoah valley Sat- 
urday night. Much fruit in the lowlands was in full blossom, 
but orchardists are of the opinion that the later and hardier 
varieties were uninjured. Estimates of the damage done to 
fruits in the Roanoke section of Virginia place the loss at 
no less than $500,000. The loss to Roanoke and Botetourt 
counties is estimated to have been at least $100,000 each. 
We quote from a dispatch from Roanoke: ‘‘ Information 
from every section today is to the effect that pears, peaches 
and cherries have been destroyed and it is believed that all 
apples are killed.’’ 

A report from Norfolk, Va., dated Sunday said: ‘‘ From 
investigations made today it is indicated that the great 
strawberry crop of this region has been cut short at least 
25 per cent by the frost of last night and the night before. 
Potatoes and beans suffered less severely. The damage to 
fruit cannot at this time be accurately estimated.’’ 

At Westminster, Md., the mereury marked a temperature 
of 18 degrees Sunday morning, the lowest on a corresponding 
date for many years. Ice was formed more than an inch 
thick during the night. The absence of humidity and a brisk 
wind prevented frost, and it is generally thought that fruit 
escaped damage. 

In Anne Arundel county, Maryland, the mercury registered 














DON’T STORE YOUR GOODS 


in a warehouse that is not financially 
responsible. A warehouse with $25,- 
000.00 capital would not be much good 
in case of a $100,000.00 damage by 
collapse of building. We are in a 
position to give you ample security, 
have never frozen any of our custo- 
mers’ canned goods, and can loan you 
liberally in good times and in panics. We 
have 9 warehouses on the tracks and 
on the River. Nocharge for switching. 


WAKEM & McLAUGHLIN, (Inc.) CHICAGO 


WAREHOUSEMEN AND BANKERS 
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at the freezing point. Ice formed in some 

county, and there was a heavy frost, and Psst pas 
pressed that the early crops had suffered.  & 

In Caroline county, Maryland, which is in g 
belt, ice was formed, yet the air was dry and the 
and it is thought that the low temperature did no dg 
to the blooming peach trees. No fruit of any variety we 
hurt in that locality, unless a few strawberries, . 

A report from Hagerstown, Md., notes freezing temperat 
and a fall of snow in that section. Early cherries ang wre 
berries were damaged and it was feared by fruit aroun 
that some varieties of peaches and pears also were at tetory 
as many fruit trees were in blossom. The report “from 
Hagerstown also states that thousands of tomato plants sn 
frozen. 

Tomatoes—We have had a quiet tomato market this week 
Transactions haven’t been many on the spot article, ang it 
is unnecessary to say that futures are selling slowly. though 
some little advance buying has been done of late at rhe 
Western factory, which is lower than future standard 38 
ought to be sold for. Future gallons, Indiana packing stanq. 
ard, can be contracted on the basis of $2.35, f. 0. b. factory 
Spot gallons (Western) are not being offered, for the good 
and sufficient reason that there aren’t any unsold in cap. 
ners’ hands. All of last year’s pack of Western gallons 
have been sold, so that all the supply of tomatoes in No, 19 
cans is now coming from Baltimore. Spot standard No, 3 
are 72\%c per doz., f. o. b. factory Indiana. Business wil] 
be better soon, for the slackening up in demand is only ten. 
porary; jobbers are distributing tomatoes very freely and 
will shortly be in need of more goods to care for the retailers’ 
orders coming in to them. 

Corn—Trading on corn continues limited, though the buy. 
ing is a little better, as more sales are reported. Improved 
demand is due, as well as improvement in the market price 
of the commodity, which for so long has been neglected by 
the wholesalers, whose energies have been applied to pushing 
business on other articles, and as a consequence corn has 
suffered from neglect. But the wholesalers’ attention must 
turn to it shortly; they won’t continue driving on peas as 
hard as they have been doing for weeks past, and when they 
take up corn the movement through distributive channels 
will be accelerated sufficiently to create a call on the canners 
for much of their stock, as well as to bring about at least 
some improvement in values, at present so low. A sale of 
Iowa packing at 55¢ factory was reported this week, and 
57%4c f. o. b. for Ohio corn was recorded. However, lots 
at less than 60¢ factory are few and far between. Country 


great fruit 
wind high, 














STORAGE (arc cots areca 


switching. Our buildings are built expressly for warehouse 
purposes, so we are not asked to guarantee against collapse of 


building. 

Warehouse A and B, Direct Rail he Kepler Warehouse Co. 
an e Connections, — .Water St. e 

Warehouses C and D, Insulated Building, . 1876 CHICAGO 
368-370-372 E. Indiana St. 


























KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 














RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS’ 
ASSOGIATION veuoaiueress ar PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberries of any sized 
package and any degree of syrup. 
WRITE FOR INFORMATION 
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«|| The United States Can Company 


ruit CINCINNATI, CHIO 


a With a new modern factory, equipped with the 
~ latest improved can-making machinery; railroad sid- 
en ings connected with eleven trunk lines of railroads 
+ running out of Cincinnati, our facilities for getting 
Te low rates and making quick deliveries of cans in all 
nd directions are unexcelled. 


7 We are now entering orders for: 


n Standard Soldered Cans — all sizes 
: Latest Improved Open Top Sanitary Cans 
Solder Hemmed Caps 


i We are much pleased by the orders placed with 
; us during the Canners’ Convention and since then. 
, The confidence shown in our new factory at Cincinnati 
by the large buyers, is very gratifying. 


We wish to assure the trade that the high 
standard of cans turned out by the Virginia Can Co., 
under the same management as this Company, will be 
maintained in our factory at Cincinnati. 





Write us giving sizes and deliveries wanted, and 
we will submit a proposition covering your entire 
requirements for the season. 


The United States Can Company 


Oo. C. HUFFMAN, President 
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jobbers appear to be taking more interest in future corn. No. 1 white tips, square cans........ ‘ong an 

Business on futures with interior buyers has been done with- No. 1 green tips, square cams.............0.00°°°"""" 2.50 

in the week reviewed at 6Vc¢ f. 0. b. factory. A sale of 1909 No, 2 round cans, green and white. tees, 250 

packing standard Wisconsin Evergreen was made at 60¢ The quotations are f. 0. b. factory, 1.50 

delivered here. : . Fruits—Conditions remain about as previously deers 
Peas—There has been a demand here for 60c peas and  gome business is being done, but it is an “in Y described, 


sales at around 60¢ Chicago for No. 5, or No. 4, if liquor 
was cloudy or for some reason the goods were a little off- 
quality, have been made. It is reported that a Wisconsin 
packer has sold 60,000 cases: of spot peas in the last two 


Some of the Coast canners are making eff 


stock. 


ctive market, 


orts to clean up old 


Some quotations on miscellaneous items of canned fry; 
y ults, 

















to three weeks. Prices on fancy grades are firm. No fancy The California Fruit Canners’ Association’s quotations 
extra sifted Alaskas are obtainable now from first-hands. In 1908 pack are f. o. b. coast as follows: on 
New York the market is reported quiet, though with desirable 
grades at about 65e, and getting scarce. = pane oe ls, 
String Beans—-This article is “weak and dullness prevails VARIETY. Extras Spectal Estees? mor ‘bade’ Seal Ms No.4 
in the local market, with the range here as follows: No. 2 selene 
cut green refugees, 55¢ to 70c; No. 4 grade green refugees, Apples ........ $2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 
65e to Uc; No. 3 grade searce at $1 to $1.05; No. 2 grade Apricots ...... 2.35 2.10 1.60 1.25 1.15 1.00 7 
searece, $1.15 to $1.25; No. 1 grade searee at $1.40 to $1.50. sé peeled ene ere RE ae fees 
The bulk of the beans unsold are cut green refugees, which ‘* sliced bis. sate teae haa seas : “ 
are offered freely at 55¢ to 70e. EI, mre Bs be Assorted ...... 2.40 2.35 1.70 1.40 1.25 1.15 1.05 "0 
[HE CANNER from New York says: ‘It is reportec | that some Blackberries . 2.40 2.15 1.75 1.50 1.30 1.20 115 is 
buyers have been making inquiries for round lots recently, Gnerries (RB. A.) 2.85 2.60 2.25 2.00 1.75 1.50 die 
but that so far the examination of the market has resulted (White) .... .... .... 2.00 1.75 1.50 1.40 139 
in no sales of importance, No. 3 standard, green string e (Black) 2.50 2.25 2.00 1.90 1.75 1.50 ... ‘ 
beans are quoted in Baltimore at 65¢ per dozen, 2s at 45¢ @yapes (W. M.) 2.15 1.75 1.50 1.25 1.15 1.05 100 tte 
to 4714c, 10s at $2.10, 2s standard green lima beans at 85ce. ; 95 
g ‘ ms Peaches (¥. F.) 2.40 2.20 1.70 1.45 1.30 1.20 1.10/, 80" 
Asparagus—Opening prices on 1909 packing asparagus were se (L. C.) 2.60 2.35 1.85 1.60 1.50 1.30 rh 
announced this week by three California canners. The Cal “ (L.C.Sled) 2.60 2.35 1.85 1.60 1.50 30 2.20 {1s 
a Pruit Canners’ Association’s opening prices are as as (W. B.) nie: — 185 1.60 as va rae . 
FE. ok osiisiauits shipping points, sellers’ option. Subject (W.H.Slcd) 2.60 .... 185 1.60 1.50 .... tees fs 
to change without notice. All orders subject to confirmation. Pears (Bartlett) 2.65 2.40 1.85 1.60 1.45 1.30 1.15 {10 Te 
21 Square Cans. 2 Dozen to Case. Weight 65 Lbs, Pimeapple ......... .... 2.00 .... 175... on, 
Mammoth white.........2.80...... Peeled........ 3.55 Plums (G.Gage) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 9 
Mammoth green.........2.45...... Peeled........ 3.20 Plums (Bgg).. 2.15 1.75 1.50 1.25 1.15 1.05 1.00 99 
Large white............ 2.50...... Peeled........ 3.25 a pan 2.15 1.75 1.50 1.25 1.15 a 4 sand 
r, Ter fre reer ee re eee 2.25 ums AMS) «.-- eee eeee vere eeee L . 
Bs RRR RR RRO ELSE 200K 5 2.95 © - Raspberries ... «02. .... .... 2.50 2.85 2.95 | 
Medium green a ce I ee ai ted otk oa ae 2.15 Strawberries oe ecee ee . 2.25 2.15 ecco eecce ‘ode 
Ber eer rere ey ere 2.15 ae oe ae eee ail 
I I 5. <.3. w x. 6: qadaascalasn ime daraiaate wantin 2.00 VARIETY Extras Extras Extra Stnd. oth mae 
No. 1 Square Cans. 2 Dozen to Case. Weight 37 Lbs. a } Sl Sila 
. Serene ae ree eee es rr 2.35 es 
EE PUN, ccc ccccccnegesueseeddeebeduune kein 1.99 PS ES Le ee Oe 4.5 
No, 1 Tall Salmon Cans. 4 Dozen to Case. Weight 68 Lbs. bricots ............. $6.50 “5.00 400 350 “om 
MED Nand de Wncvdatedsehsdbaeeahehohdane na ecaeee 1.15 “6 ‘ . i ee . 
POCO 2 nc cae coce et sine "Sexe deer eure 
Pag Oe ata ee Ayelet Walaha 90 Ze $s sliced ...... Oe ag) ee ae ois 
: ‘ = rae od * Assorted .......ccceee 2 \ . . . 
jon — Advance Over Price of Regular No. 2'/. Square. Soe Rete te hi b: = : 4 bro i a 2 
No. 3 Round Cans (2 Dozen to Case) Weight 68 Lbs. .1.40 Cherries &. A.)....% - 600 7.00 6.00 550 400 3.50 
; PPEOED cuss cece seae GD cécc- sees 3.50 
NG eee (1 Dozen to Case) Weight 100 Lbs. .3.50 oe (Black) .... 8.00 .... 6.00 . 4.00 3.50 
; aa , Grapes (W. Mus.) .... 5.50 4.50 3.75 3.50 3.00 2.50 
The Golden Gate people and Griffin & Skelley were the 335 PLD 
other two California concerns that this week named opening Peaches (¥. F.)...... 7.00 5.25 4.50 4.00 3.60 | Hh 
prices, their figures being identical with those of the Asso- " (L. C.) ..... 7.50 6.00 5.00 4.50 3.75 } 2 40 UNP 
ciation quoted above. ”? (L. C. 81)... 7.50 6.00 5.00 4,50 .... 3.25 
All these prices are lower than those announced in _ (W. H.) .... 7.50 6.00 5.00 4.50 3.50 3.00 
THE CANNER some weeks ago for concerns which were unusual- ay  * |) a ee Ae cekd 
ly early in the field with their opening prices. The figures Pears (Bartlett)...... 6.00 5.00 4.25 ....{ 2a un 
named are also very much lower than opening figures on the Pineapple (C. or G.)...... 475 .... 4.25 .... saa 
1908 pack. The deep cuts made will stimulate the consum- Plums (G@. Gage) .... 5.50 4.50 3.75 3.50 3.00 2.50 
ing demand, which for the last several season has been i <a . 5.50 4.50 3.75 $3.50 3.00 2.50 
checked by the very high prices on the product. ‘¢  (Damson) .... 5.50 4.50 3.75 .... 3.00 2.50 
The canning season in California is well under way now. Raspberries .......... es ate ene eee Ee seal 
At last advices ten canneries were in operation on ‘‘grass.’’ S§trawberries ........ : pi 35 ee eee ond 


According to a late advice, the pack may not be as large as 
last year, but it is stated that the ‘‘grass’’ ought to average 
better, with the pack of white lighter proportionately. Spot 
demand is quiet and the article shows weakness. 

A well known Long Island packer of asparagus has an- 
nounced the following prices on this season’s packing: 
SL, te I 5 a ic cdi db ame deewews Kapen weet $3 
es es ED Cs. 0 04 cadind Oc. 0'tines 06 cs gee aan oe 


f. o. b. Baltimore, are as 


$1.60; No. 3 extra selected yellow peaches, $1.75. a 
No. 2 seconds sliced, eyeless and coreless, 75¢; No. 





apples 


follows: 


No. 10 unpeeled pie 
peaches, $2.60; No. 3 unpeeled, 75c; No. 10 unpeeled, $2.60; 
No. 3 seconds yellows, $1; No. 3 standard yellows, $1.35; No. 
3 standard white, $1.30; No. 3 extra standard yellow peaches, 


Pine- 


2 standards sliced, eyeless and coreless, $1; No. 2 extra 











| Label Facts 





chance to figure on your next season's requirements. 





The three principai considerations which the Canner should give to the 
label proposition, are: First, looks, because attractiveness helps sell 

goods; second, cost, because it is important nowadays to keep down the 
cost of production; third, quality, which is always important. If you are 
interested in superior lithographed labels at surprisingly low cost, give us @ 


We'll save you money. 

















OVAL & KOSTER, Lithographers, - - - Indianapolis, Indiana 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 


Standard Packers’ Cans 
Solder Hemmed Caps 
Solder, Canners’ Supplies 
We offer Special Inducements to those who have their Cans 
shipped during the early months. In writing for prices, 


terms, etc., state about how many cans are wanted 
and time when shipment is desired. 











In order to take better care of our Southern 
Trade, we have provided warehouse facilities 
in Chattanooga, Tenn., and are in position 
to distribute cans from that point in carload or 
less than carload lots on short notice. 


VIRGINIA CAN COMPANY 


BUCHANAN, VA. 
O. C. HUFFMAN, President 











SOUTHERN SALES AGENCY: 
Rooms 33, 34, 35 Chamberlain Building, Chattanooga, Tenn. 
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standard sliced, eyeless and coreless, $1.20; No. 2 extra 
fancy sliced, eyeless and coreless, $1.80; No. 10 pie grated, 
in water, $2.10. Berries—No. 10 standard blackberries, 
$3.50; No. 2 extra fancy blackberries, $1.20; No. 2 stand- 
ard gooseberries, 85c; No. 2 extra preserved raspberries, 
$1.70; No. 2 standard raspberries, $1; No. 2 preserved straw- 
berries, $1.05; No. 2 standards, 75c; No. 10 standard straw- 
berries, $4.50. Pears—No. 3 extras, $1.10; No. 2 extras, 
90c; No. 2 standards, 60c; No. 3 standard pears, 75e. 


Apples—A Michigan canning concern cut loose on some 
7,000 or 8,000 cases of No. 10 apples at $2.25 delivered here, 
and though the goods were 1907 packing, the selling of so 
many apples had its effect on the market. It is believed 
that no other Michigan packer has any apples to speak of. 
There are two or three lots of a car or two left in that state, 
and when they are gone it will mean a clean-up on Mich- 
igan goods. There is quite a range on apples in this market. 
Some of the speculators who bought New York apples have 
been letting part of them go at $2.35 here. During the week 
New York apples have sold at $2.65 here. While prices are 
irregular, quality is as much so, some of the stock being 
overripe, soft, and otherwise objectionable. On futures there 
is no disposition on the part of the trade to buy. One or 
two New York packers have named $2.25 factory on 1909 
packing No. 10 apples, to feel the buyers out, but from what 
we can learn they have not booked any business. 

Cove Oysters—Chicago buyers would buy if they could 
get stock at a sacrifice, but the packers are not inclined to 
cut deep enough to suit the wholesalers. There are a good 
many oysters in this market; 6744¢ appears to be about 
the best that can be done on Baltimore, and 62%c is about 
the lowest on Southeastern pack. The Maryland tonging 
season will end on April 30. 

Salmon—There is a quiet market, with no special features, 
except some unsettlement as regards prices on spot pinks. 
Red Alaska holds very firm, as also do sockeyes and 
chinooks, all of these grades are in unusually small stock 
for this time of year, as showr in the interview with 
Joseph Durney published in THE CANNER last week. ‘The 
quotation in our last issue on red Alaska should have been 
f. o. b. Chicago, instead of f. 0. b. Coast, the Coast market 
on red Alaska being given in last advices as $1.25 for 
No. 1 talls. The tendeicy of the market on red Alaska 
salmon is upward. The salmon markets in San Francisco 
and Seattle are cleaned up in first hands on Alaska reds, 
chinooks, medium reds vr cohoes and on sockeye talls and 
flats. The only varieties in first hands are pinks and chums, 
which are quoted, the first at 65¢e regular f. o. b. Seattle, 
and 67%4c to 70e regular f. o. b. San Francisco, according 
to brand. Chums are quoted from 2% to 5c less. 

Sardines—The domestic sardine market has become more 
or less unsettled since the termination of the Maine Mercan- 
tile Company’s contracts with the Maine Coast canners. 
Since relations between the so-called sardine ‘‘trust’’ and 
the packing concerns were severed, the latter, or some of 
them, have notified the trade that henceforth it will be an 
independent struggle for the buyer’s favor and orders. One 
large packing concern got out a circular, stating that the 
Maine Mercantile Company would no longer regulate prices 
and that quotations on domestic packing sardines would 
be likely to vary during the coming season. Buyers are 
advised that the safest plan is to enter future orders for 
the brands they preter during the packing season at prices 
in force when the goods are needed, prices to be subject 


to buyer’s approval. The differential of 20¢ est bli 
the Maine Mercantile Company between ke peo 

cans is abolished and each packer will fous for drawn 
The sardine canning season in Maine is just abo t himself 
The large can plant at Eastport has started y “™. Open, 
ing season starts on April 15, but it is the usual . Pack. 
to commence can-making some time earlier, Jp Practice 
sardines are selling slowly, but stocks are not Abe i 
Norway sardines continue to sell well, and there Jot mes 
some speculative buying, owing to the anticipation of bees 
prices for next season’s goods on account of th igher 
which packers had to pay for olive oil. © Prices 


shed by 





Pickles and Kraut 








Sauerkraut—Practically all of the 1908 pack of & 
has entered into consumption and there is little or no me 
the 1907 pack unsold. This condition is the reverse of = 
it was one year ago, when there were hundreds of thow 
sands of gallons of kraut carried over from the preceding 
season. A heavy percentage of that kraut was canned This 
leaves the kraut manufacturers in good shape to tak 
new start. Owing to the high prices of vegetables and the 
partial failure of the cabbage crop, the demand for g5 : 
kraut has been greater than usual. mid 

A few years ago the kraut season ended January 1—no 
this article of food is sold every month in the year to al 
classes of people. It is on the bill of fare of the Waldorf 
Astoria as well as the cheapest restaurant. A year pod 
kraut was sold at 24% per gallon, if a buyer could be found 
Today the price is 20 cents per gallon and very little choice 
stock is discoverable. The Geezer of Geck now stalks abroad 
through the land with his chest expanded. Future kraut 
is being. offered at $4.50 f. 0. b. factory, sellers taking it 
in limited quantity at this time, preferring to wait until 
the acreage planted is assured. 

Pickles—The amount of stock carried over in the hands 
of salters is lighter than for years, not that sales of the 
finished product have been heavy, because they have not 
for the reasons set forth in previous issues, but we find 
upon investigation that stocks are pretty well cleaned up, 
especially in the East and South. The principal bottlers 
have secured a supply of raw material to carry them until 
fall, as is their usual custom. The smaller ‘pottlers and 
dealers have been trading from hand to mouth, so to speak, 
purchasing graded stock of special sizes as the trade de- 
mands. The market has remained stationary for several 
weeks, both in salt stock and the finished product. Com- 
plaint has been made of the falling off of the barrel pickle 
business, excepting in cities where there is a large foreign 
population. 

Sales of pickles in Mason fruit jars have been heavy. Mer- 
chants prefer to handle them because the packages are con- 
venient, there is no loss, and the prices at which they are 
sold are reasonable. The jars are not packed as carefully 
as bottle goods, and the manufacturers have been willing 
to supply them at a close figure in order to move out large 
blocks of stock. The masses of the people buy the jars 
readily, partly because they can use the glass for other 
purposes, and besides that they feel that the pickles them- 
selves are cleaner, coming, as they do, directly from the 
factory, without exposure to contamination. The Mason 
jar has helped distribution this year to @ considerable ex- 














How: 


This “Ad” Pays Packers! 


“) Because we make it our business to see that your goods 
move promptly, and that you get the right value for them. 


Try us. 


W. S. KNIGHT & CO., 


Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 
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The jars have been cheap, owing to the small fruit 
t year. Vinegar pickles are quoted, Chicago basis, 

diums, at $4.75; vatruns, $1 to $1.10; large; 50¢ to 60c 
= pushel, f. 0. b- factory. 

Picklers are interested in the facet that the state of South 

kota has recently passed a new law, becoming effective 
De > Ist permitting the use of benzoate of soda and alum, 
July it is said that other states will probably follow and 
and 4 their laws so as to be in conformity with the national 
Oe alaee covering these points. Alum is a question which 
A rm manufacturers deem very important, and in this con- 
1 a prominent manufacturer, in discussing the effects 
an in the quantities in which it is used in pickles, 
> tes that the manufacturers ‘‘are in position te show that 
- e is less alum in pickles than in bread made with alum 
a "powder, and that there is probably less than % of 
t per cont of pickles consumed to the quantity of bread; 
consequently, ehances of injury are in like proportion. There 
js no state in the Union which prohibits the sale of. alum 
haking powder or of bread made with alum baking powder. 
If it is not injurious in bread, which has been proven, it 
wrtainly is not in pickles. 

Tomato Catsup—There is no change of prices on tomato 
catsup. The market continues _to be quoted as follows: 
(asks, No. 1, 35¢e to 40c; No. 2, 25¢ to 30¢; No. 3, 20e to 25e. 

Vinegar—Quotations on vinegar are the same as prevailed 
last week, being as follows: 40-grain cider, 11\%e, Chicago; 
4j-grain, 12%4¢; white distilled vinegar, 40-grain, 6c; pure 
sugar vinegar, 40-grain, 8c. 

Cauliflower—Nothing new to report on this item. Market 
prices are unaltered since last week, and we repeat that 
imported cauliflower in 60-gallon easks is quoted to arrive 
at $9.50; domestic prime cauliflower, 45s, $7.50; No. 2, 


domestic, $6.50. 


tent. 
crop Jas 








Canners’ Supplies 





Cans—There has been no further cutting in packers’ can 
prices, aS beyond a doubt the manufacturers consider that 
the figures reached on No. 2s and 3s by the slash recorded 


‘ ig CANNER last week made them low enough, as $12 per 
in TE g I 


thousand on No. 2 and $16 on No. 3s is, as we pointed out 
in our last issue, $1.75 lower on the former and $2.25 lower 
on the latter than quotations named in the season’s initial 
announcement, which was made at Louisville the first week 
in February. As it is understood that quotations current 
will prevail on all orders which had been booked previous 
to the latest change, the cutting bee has brightened the 
outlook for the canners this season. The difference between 
prevailing prices and those named at the convention means 
something of a reduction in the cost of packing and is 
just so much in the packer’s favor, provided he doesn’t 
make the buyer a present of it, which would be foolish 
at any time, especially so in an era of low prices. 

So far as learned, the canners aren’t rushing orders to 
the manufacturers, although the time approaches when pack- 
ers’ can requirements must be covered. 

Announcement is made of the purchase by the American 
Can Company of the principal can making plant in Canada, 
the Norton Manufacturing Company, of Hamilton, Ontario. 


The American Can Company’s quotations on packers’ cans 
are as follows: 


No. 1s, 13/8-inch opening 
No, 2s 13/8-inch opening 

No. 214, 21/16-inch opening 

No. 3, 21/16-inch opening 

No. 10, 21/4-inch opening 

The above prices are for cans made from standard com- 
mercial coke plates. 

Cans made from extra coated plate with or without 
symbol ‘‘X. C.’’ stamped in bottom, plate carrying not less 
than 2% pounds coating to the base box, at the following 
prices: 

No. ls, 13/8-inch opening 
No, 2s, 13/8-inch opening 
No. 21%4, 21/16-inch opening 
No. 3, 21/16-inch opening 
No. 10, 21/4-inch opening 

The above prices are f. 0. b. maker’s factory for delivery 
after June Ist, with discount of 1 per cent per month for 
earlier delivery. 
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The American Can Company quoted solder hemmed caps 
as follows: 


The Sanitary Can Company’s prices for 1909 are: 

Differential for 

Enamel MKanners’ Special. 
$13.75 $ .40 
18.25 -60 
23.00 -75 
24.00 85 
24.50 85 
26.50 85 


Plain. 


No. 10 43.00 53,00 1.75 
Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge- 
ton, N. J. 


The Continental Can Company’s quotations on packers’ 
cans are as follows: 
No. 1s, 1 3/8-inch opening, or 12 
No. 2s, 13/8-inch opening, or 
No. 2'/., 2 1/16-inch opening 
No. 3, 21/16-inch opening 
No. 10, 21/16-inch opening 

Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% lbs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped in the 
bottom of the can ‘‘X. C.,’’ as follows: 
No. 1 cans, 134-inch opening, per thousand 
No. 2 cans, 1%%-inch opening, per thousand 
No. 2%. cans, 2 1/16-inch opening, per thousand 
No. 3 cans, 2 1/16-inch opening, per thousand 
No. 10 cans, 21-inch opening, per thousand 

The company quotes solder hemmed caps as follows: 

8 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

A corresponding reduction from the season’s opening prices 
will also be made by the Continental Can Company on all open 
top or sanitary cans. 

The Wheeling Can Company’s quotations on packers’ cans 

as follows: 

. ls, 13/8-inch opening 

. 2, 1-3/8-inch opening 

. 24%, 2 1/16-inch opening 

. 3, 21/16-inch opening 

. 10, 21/4-inch opening 

The company quotes solder hemmed caps as follows: 

8 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The Virginia Can Company quotes packers’ cans as fol- 
lows: 

No. 2s, 1 3/8 -inch opening 
No. 2s, 2 1/16-inch opening 
No. 3s, 2 1/16-inch opening 
No. 3s, 2 7/16-inch opening 
No. 10s, 2 1/16-inch opening 
No. 10s, 2 7/16-inch opening x 

The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 


The United States Can Company’s quotations on packers’ 
cans are as follows: 
No. 2s, 13/8-inch opening 
No. 2s, 21/16-inch opening 
No. 3, 21/16-inch opening 
No. 3s, 27/16-inch opening 
No. 10, 21/16-inch opening 
No, 10, 27/16-inch opening . 

The company quotes solder hemmed caps as follows: 

8 


The United States Can Company 


uotes i 
follows: — SAMItary cang ay 


eabey 19 
Pment in April, 


1 per cent for shipment during May. 
The above quotations are f. o. b. maker’s f 
The Union Can Company’s quotations on 

are as follows: 

No. 2s, 

No. 2s, 


actory, 
packers’ cans 


No. 10s, 2 1/16-inch opening.................. 

The above quotations are f. o. b. maker’s factory, Prov 
livery after June 1, with 1 per cent per month diseoy = 
earlier deliveries. nt for 


The company quotes solder hemmed caps as follows: 
13/8 : 


The Southern Can Company’s quotations on packers’ eq: 
are as follows: ” 

. 1, 11/2-inch opening $ 9.50 

ay Se IN a 9:6 o.cie :e wciccie-w cindion eds apne 18,09 

. 2%, 2 1/16-inch opening ’ 

. 3, 21/16-inch opening 

. 3, 21/16-inch opening (Jersey) 

. 3, 27/16-inch opening (Jersey tall) 

. 10, 21/16-inch opening 

The company quotes solder hemmed caps as follows: 
1 1/2-inch 

‘ 1.40 

The above prices are f. 0. b. maker’s factory, Baltimore, 
for delivery after June 1, with 1 per cent per month dis. 
count for earlier deliveries. 

The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No, 3s, 
respectively. 

Pig Tin—The market has been quiet, so far as any legiti- 
mate demand from consumers is concerned. There hag been 
some jockeying on the part of large operators, but it has 
been entirely a speculative movement, resulting in very 
slight fluctuations. j 

We quote as follows, f. 0. b. New York: 

Spot. April. 


5 to 15-ton lots $29.50 $29.55 


1 to 4-ton lots 
Tinplates—No changes to note in this market. Prices 
f. o. b. mill: 
BESSEMER STEEL COKES. 


SERENE Or $3.55 
14x20 (100 Ibs.) 3.40 
| ETRE FETE REE RRR. 3.35 
SN WEP UMEEE, 3 ¢ .i Woauddickomeucee vucesc encoun 3.30 


HENRY FLEMING DIES SUDDENLY. 

Henry Fleming, the well known oyster packer, fell 
unconscious on Saturday last on Cross street near 
Charles in Baltimore and died shortly afterward at the 
Biedler-Sellman Sanatorium, 2724 North Charles 
street, where he was taken. The cause is said to have 
been apoplexy. 

Mr. Fleming was 74 years old and a native of Fair- 
fax county, Virginia, though he spent the greater part 
of his life in Baltimore. He was a prominent fruit and 
oyster packer and for more than twenty-one years was 
located on West Cross street. 

His widow, who was Miss Susan Bushfield, and one 
son, Henry L. Fleming, who was associated with his 
father in the firm of Fleming & Co., survive. 
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SANITARY 
CANS 


WITH 
Improved Lock Side Seam 








We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 


past season; it has given universal satisfaction and is regarded as a decided 





improvement over the Lap Side Seam. Our adoption of the Improved Lock 





Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 
systems in their embryonic stages. In thus abandoning it, we are removing the 


only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 


Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. ‘ 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX .AMS PATENTS 
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Correspondence 














ciation have always taken that high ‘‘holy, holy’ 
Seattle quality pro rata contract, have been selling 
that would cause their smaller competitors’ 
with amazement. Packers who claim to pack 
Seattle, Wash., April 10, 1909. goods have this year sold peas that rattle 
Epitor CANNER: The usual heavy spring buying season is marbles, and under ordinary conditions they 
causing activity in all the remaining stocks of higher priced obliged to sell them at Baltimore, Md., soaked a: aa 
grades of canned salmon on the Coast and brokers say that This elass of goods has not done the Wisconsin an Prices, 
the activity extends in some part to pinks and chums, which any good, however; those who sold and delivered high Packers 
until lately have been stagnant. goods refusing to allow any goods to be packed that aly 
Alaska Reds—Spot quotations, 1 Ib. talls, $1.25. The other first-class, have benefited from the mistakes of the heneteden 
shapes of this grade are well out of the market and the small supposed to be superior pea package. — 
stock of talls remaining are held at prices which show a de- As water clears itself, so are the mistakes made by th 
termination on the part of the packers to hold for higher prices, packers last year solving themselves, and in the comin © pea 
which they claim are due to come later. Brokers are also in- Wisconsin pea packers who delivered this last year Eg. 
sisting upon holding certain reserves on hand for the purpose superior quality, will be sought. . peas of 
of taking care of the late scattering orders which always come The tomato situation remains about the same as reported j 
in from their regular customers. It is predicted that owing to our last letter. Good standard tomatoes are selling on this 
the big cleanup on red stocks, higher prices will be reached market for less than they can be packed, and is a condition 
before the new pack becomes available than were prevalent in that has not existed before in many years. Stock in the hands 
the summer of 1908, when a price of $1.25 was quoted and of jobbers is comparatively light, as buying in all canned aa 
maintained. This price is already quoted on the 1908 pack, has been along strictly good business lines, and even in wan 
and with several months of active buying still remaining, the toes no speculative buying has been done. F 
price will undoubtedly be forced higher. All in all, trade with the wholesale grocer on the Missouri 
Pinks—Talls, 674%4c. While the price quoted on pinks at river. can be summed up as good, possibly lacking in sales, but 
present is lower than the opening price, quotations are firm the prospects for a good city spring and summer business ns 
at this level, with no further concessions being made. The looked for. TRELA 
last month has brought a largely increased inquiry for this k 
grade with a volume of new orders which seems to forecast “a 


, tae 
POSitio 
Spot peas at meh 
eyes to bulge out 
only first qualit 
in the eang like 
‘would have been 














more activity during the spring and summer. Portland 
Chums—65ec. This grade, of which a liberal supply existed 
earlier in the year, is becoming well cleaned up. A steady Portland, Me.. April 1‘ 
} ’ Rye ; ~ é Me., April 12, 19 
demand exists and it is likely that chums will be as searce as . Pt 1909. 
other grades before the 1909 pack reaches the market. 
SOCKEYE. 








EpirorR CANNER: Another quiet week in the sale of future 
Maine faney corn has passed, but there has been a steady call 
every day, while thousands of samples are out. More and 
more it has been proven that the judgment of those packers 
Kansas City who wanted the future ‘‘price’’ put off until the last of April 

or May was correct. Mrs. Grant used to say of her husband, 
President Grant, that ‘‘He was a very obstinate man,’’ and 
Kansas City, Mo., April 12, 1909. buyers this year have been reading up his biography. 

Epitor CANNER: Notwithstanding the fact that trade has However, taking in consideration the fact that some packers 
not been quite as snappy on the Missouri river as the wholesale have already sold more than they packed last year, and more 
grocers would like to see, if they will stop and compare their business in prospect, the outlook is not bad. No disposition 
sales with those of a year ago they will discover ‘‘that com- to cut has been manifest, so far, and the reason for such a 
parisons are not odious.’’ condition is manifest. It was a cut to start with. While 

The corn situation has been quite a disappointment to many some packers will pack as much as last season, or try to, 
who had expected quite an active movement on that article. others will not. The policy of letting the packers carry the 
While there is some demand for corn, and some sales being stock, or most of it, is a radical change, and it will have a 
made right along, there is not the active demand that the very important bearing on the future with a tendency to reduce 
situation seems to warrant, and it is quite evident that there the outcome more or less. If it had not been for the faet 
was more spot corn in the hands of the packers than the that, with a good pack in 1908, the carry-over was small, such 
packers realized. Some factories have three, five and ten thou- a course might be justified, but even with the present quiet 
sand cases, which they have been holding for an advance; the business the chances are against the buyer who puts off his 
advance being so slow to realize, has induced them to turn purchase to ‘‘some more convenient day.’’ 
the stock into money, and clean up their warehouses. The E notice that the Publicity Committee are having quite a 
corn packers who predicted $1 in May have got another guess time in defending the canned goods industry. That is all right. 
coming. A little ventilation can do no harm. The writer has seen this 

Some sales have been made in Wisconsin peas; however, industry start, has seen it rise, known of its difficulties and 
future business is very light. A lot of the biggest packers of mistakes, its steady increase in the confidence of the public, 
peas in Wisconsin, who at every Wisconsin Pea Packers’ Asso- and the contemptible attacks that have been made on a great 


























SOUTHERN CAN COMPANY 


BALTIMORE, MARYLAND 





+ One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. In conjunction with all 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


E. EVERETT CIBBS LEONARD BURBANK ISAAC ROBINSON 
President Vice President Mor. Packers’ Can Dept. 
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[NOT A DISSATISFIED @ 
CUSTOMER i 


This is our rec ord attained through the remark- 
able operation of the 20th Century Gas Machine, 
and says more for the excellent service rendered by 


that Apparatus than we could tell on a full page. 
“Not a Dissatisfied Customer” 


is also a proof of the superiority of the 20th 
Century, as a similar claim cannot be sustained by 





any other concern manufacturing Gas Machines. 

Let us prove our claims to furnish the most 
nomical, uniform and efficient gas ser- 
vice. Heat your capping steels better than they 
were ever heated. Keep them free from soot or 


eco 


carbon, and save many of your cap‘leaks. 


we do } 
. chalet 
not make 


good— 


Fire the 


he CM. Kemp Mfg. Co. 


back 
Baltimore, Md. 

















The Blakeslee Simplicity || | roe e eee ron meee ER 
Can Righting Machine 


The First and Only Complete and Adjustable 
Machine of its Kind Offered to the Public 


For use with fillers 
of either the one or 
two spout type. 


PRICES 
For 


One - spout 

Machine . $ 75.00 
For 

Two - spout 
Machine . 100.00 


Adjustable for all 
sizes of cans. Positive 
in operation. Has 
given great satisfac- 
tion wherever used, 
and we refer with 
pleasure to all former 
purchasers. 


Send for booklet of 
users’ comments. Works entirely by gravity, needs only to be supplied with cans. 
Price (complete with 30-inches of vertical can chute and 24- 
inches of horizontal can runway) $50.00 f. o. b. Hoopeston, Ill, 


Burden & Blakeslee |} | stacie’ xnwine machinery company 


Sales Office, Chicago, Ill. Factory, Hoopeston, Ill. 
CAZENOVIA, N. Y. DANIEL G. TRENCH & CO.. Gen’l Agents 
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national industry of late. These strictures are made, some in 
ignorance, more in spite, but all with a disregard of truth. 
1 may try and get the time, a little later, to write up some 
facts that may disprove the allegations made by these people, 
whose contortions are almost as bad as their cartoons, and the 
latter are so bad that there could be nothing worse. 

While the corn industry is ‘‘ pursuing the even tenor of its 
way,’’ and the sales of lobster are reported fair, other lines of 
canned goods have been comparatively quiet. No sales of 
blueberries, bluebacks, and but few of clams can be reported, 
but there has been something doing in spot gallon apples from 
$2.25 per dozen to $2.50. Holders, not all of them packers, 
having failed to realize a fortune by speculating, have sold a 
few, but there are a few more left, and the season is short, 
although the increase in consumption is at its best very soon. 

INDEX. 





New York 











New York, April 12, 1909. 

EprtoR CANNER: Considerable increase in interest and 
activity is noted in the market for canned goods, though per- 
haps this hasn’t led directly to any important change in prices. 
The situation is, however, considerably improved in certain par- 
ticulars, without creating any material change in quotations. 
Nearly all holders are firmer in their views without being able 
to command inereased prices for their goods. Aside from this, 
however, the situation is understood to be substantially as here- 
tofore reported and holders are said to be waiting for further 
improvement before making any announcement regarding 
prices. 

One of the principal recent events was the arrival of a vessel 
from San Francisco with a considerable cargo of pink and 
lower grade salmon. Straightway rumors began to fly regard- 
ing the price at which the fish could be bought. ‘These rumors 
have persisted notwithstanding the repeated denials, and it is 
difficult to trace them down. It is said, for example, that in 
one quarter the fish can be bought for 65c, but the parties said 
to have been interested in this transaction positively deny the 
assertion. It is quite apparent that a determined effort is 
being made to break the market, but so far it has been without 
suecess. Some business has been done from the Tremont cargo 
at 6716c, but that is considerably above 65c, hence it may be 
accepted as true that the lower figure has not been accepted so 
far. What may occur later it is impossible to predict now. 
Nearly 5,000 eases were sold to go south at 70¢ to 72%e. 
These figures are held firmly by most sellers and one firm has 
refused to quote at all. Red Alaska is in strong position and 
an advance is looked for in the near future. The usual quota- 
tion is now $1.35, with here and there a few lots of some 
brands going at $1.321%4. It is understood that one seller is 
offering a small lot at $1.30, but it is said to be the last that 
can be obtained for that money. Everything else is held firmer 
and the tendency is upward. For Chinook and sockeye there 
is considerable demand, but supplies are not liberal and con- 
ditions favor a higher market. Halves are a shade easy under 
slow demand. 

In sardines there is little interest. The recent advance in 
price has stopped all movement so far as can be determined 
and buyers are making no inquiries. It is said that the arrange- 
ments heretofore existing between the Maine Mercantile Com- 
pany and some of the packers have been terminated, which in 
effect means that the Maine Mercantile Company has dissolved. 
It is too early yet to discover what effect this will have upon 
the business, but probably it will not be serious. 

The movement of tomatoes from jobbers’ hands. into retail 
channels is free and apparently it will be necessary for them 
to come into the market for fresh supplies shortly. If they 
have told the truth regarding the quantities they have held it 
should be time for some of them to make this move before very 
long. Jobbers are buying very little, however, notwithstanding 
the outlook for business during the next three months, which 


are in reality the heaviest consuming months of 
Packers are reported a little anxious abo a ¢ 
demand. But ae though they Shave, Capra Patent light 
shade G5e f oo pressed anxiety th 
will not shade 65e for full standard Maryland 3s and 2 ey 
many refuse to accept offers below 67\%e regular tonne ¢ 
factory. Local buyers are giving futures very little attenti : 
though at 70c for special brands some business could ini 
Some business in ordinary grades has been booked at ee 
figure, but as most packers are asking 75c regular terms ¢ at 
factory the actual business is not heavy. Some might re 
72%e, but few buyers are ready to offer that, Interest fe 
gallons increases as the season of heavy consumption - 
proaches. Demand is not very heavy yet. For No, 2s theres 
a slight increased demand, but it has led to no material eh ob 
in the situation. ange 

Demand continues for cheap peas, but it is difficult to tra 
actual sales. Buyers are not willing to pay over 65¢ Pr 
good standard grade, while holders are asking 214¢ more. a 
business is noted in medium grades costing around $1 et 
fancy grades are neglected. Futures are attracting praeticall 
no attention. A few sales may have been made during th 
week, but they have been inconsequential. 

A little new business is being booked in fancy Maine corp 
at 85e to 90e f. o. b. Portland. A fair local interest is noted 
in good old pack southern Maine style, but low grades are 
easy. Some standards have been sold around 57%e f. 9, 5 
factory and other sales have been made at 60¢ delivered here 
Jobbers appear to be well stocked and unless offerings are 
attractive in price and quality they refuse to buy. Fature 
state corn meets with no more than a jobbing interest, Paek- 
ers are holding out for a pro rata contract in most instances 
and this slows up sales. 

Asparagus is quiet, the trade apparently waiting for the 
announcement of opening prices by the large California packers, 
Movement into consumption is comparatively light and sales 
are made merely to cover the wants of consumers, 

Some 40,000 cases of California fruits are now on the way 
here and a good deal of speculation i8 reported regarding the 
probable disposition of these goods. It is said that most of 
them go to two of the largest jobbing houses in the city, but 
there is a rumor that a good-sized portion of the shipment is 
coming on consignment and this tends to influence buyers to 
withhold orders for spot. goods. They look for more advan- 
tageous terms when these goods arrive. 

Some demand is noted for spot pears and it is said that 2% 
extras have been sold at $1.85, though $2 is the best that most 
holders will allow. Other grades are unchanged and sales 
are relatively light. 

Increased demand for state gallon apples is reported, but 
no important transactions are going on at present. The market 
is very firm and if the present increased demand continues will 
probably advance. 

Hawaiian pineapples are moderately active, but Singapore is 
dull and sales are made in small lots only. The increased duty 
proposed in Singapore does not seem to make any material 
difference with the buying demand. HARLEM. 
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Baltimore, Md., April 12, 1909. 


EpiroR CANNER: In my last letter I said that the spot 
tomato buyers were taking hold very gingerly at 6714¢c, as most 
of them believed there would be a reaction. This indifference 
continued all through last week, and the consequent result was 
that there were some sellers to be found at 65c. The buyers 
therefore who predicted that there would be a reaction in the 
spot tomato situation were proved to be right in their judg- 
ment. The buyers seem to stand ready to take in anything 
that will pass as a standard very freely at 65c, but as soon as 
the market shows a tendency to advance 2%4c above that figure 
they draw back into their shells. When another round has been 
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65c figure, the holders will — -_ 7 to 
+ up 244e, but if the buyers show as much indiffer- 
et the — an when the last effort was made to get the 
Sw “the same result will follow, and there will be a 
wie back to the 65¢ figure. 3 page ao 
do not now look for any advance that will ho d, to take 
; until more of the weaker holders are cleaned up, and the 
ord becomes materially reduced. There must be a greater 
aoe of tomatoes unsold than most people believe, or other- 
~~, market would assuredly advance in view of the large 
yt tion that has been going on during the past few months. 
« “4 was a little more interest displayed in future tomatoes 
ood but purchases up to this time are very much below 
- rmal Good brands can be bought at 70c, but with the 
te edeat at 65e to 6744¢ buyers do not seem very anxious 
pe ntract for futures, even at 70c. Baltimore packers of 
W tknown brands are asking 75c, and they are booking some 
oa pusiness where the brands are wanted, but they too do not 
ial very much encouraged to go in heavily. this year, as they 
gre experiencing the same indifference in the demand. P 
There were several degrees of frost all over this section Sat- 
yrday night, and there are many reports in the daily papers 
that much damage has been done to the early vegetables and 


taken at the 



















enough to cause any serious damage. All vegetation is 
early this year on account of the mild winter, and may even yet 
be caught ‘by frost, but up to the present I do not think much 
damage has been done, and the outlook is fair for crops of 
gmall fruits and peaches, although it seems to be generally 
admitted among fruit growers that in some way or other the 

r buds were damaged some weeks ago. 

The efforts of the opponents of the increased duty on raw 
jneapples seem to have failed, and there is every probability 
that this additional tax will be put on. It will be very detri- 
mental to the pineapple packing industry in Baltimore. I am 
told that for an approximate calculation it may be assumed 
that 1,000 average pineapples are required for the production 
of 1,000 No. 2 cans of pineapple, so that this increased duty 
will amount to 10e per 100 cans, or about 14%4¢ per dozen. 

The arguments made on the floor of the House of Represent- 
atives by the supporters of the old duty and the advocates of 
the inerease, that unless the old duty on fresh pineapple is 
maintained, and even the proposed increase is put into effect, 
the pineaple packing industry in Hawaii will receive a setback, 
do not appeal with any great force to Baltimore packers, as 
they cannot see any fairness in keeping on this duty on fresh 
pineapples with a view of fostering the infant packing industry 
in Hawaii, and at the same time practically making the business 
in Baltimore unprofitable. 

There are hundreds of thousands of dollars invested in the 
pineapple-packing plants in this city, and I am told that some 
of the owners of these plants do not contemplate packing a 
single pineapple this year, as they can see no prospect of com- 
peting with Hawaii. It does not seem reasonable that the 
pineapple packers here should have imposed on them a duty 
of $8 per thousand, which is practically 10¢ per dozen on No. 2 
cans, just for the purpose of building up their competitors in 
the Hawaiian Islands. > 

Future prices are being named on pineapple, but there is so 
much difference in brands, grades and qualities that a recapitu- 
lation of the prices is almost impossible, unless brands and 
grades are known. 

There was a continued demand last week for cheap corn, 
cheap peas, pears, apples, sauer kraut, sweet potatoes and baked 
beans. Small fruits, string beans, peaches and oysters, how- 
ever, were dull. The same thing also applies to the sifted 
grades of peas. 

Another of the old school of Baltimore packers passed away 
on Saturday in the person of Mr. Henry Fleming (familiarly 
ealled the ‘‘Colonel’’), of the old firm of Fleming & Co. Mr. 
Fleming had been a familiar figure in the business for many 
years and will be missed by a large circle of friends. Although 
the Colonel was 73 or 74 years of age, he had been attending 
to business every day right up to the day of his death, he being 
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taken ill very suddenly on the street, and died within a few 
hours. Thus one by one the older generation of Baltimore 
packers is passing on to the great unknown. TARTAR. 





| New York Dried Fruit Market 








New York, April 12, 1909. 

Epirork CANNER: A fair jobbing demand is reported in dried 
fruits of various sorts, with conditions favoring increasing 
trade rather than otherwise. It is said that more buyers are 
making inquiries and that sales promise to increase with the 
increased movement for spring consumption. A good demand 
for spot apricots is noted, though purchases are generally in 
small lots. The market remains strong with an upward tend- 
ency and it is doubtful if choice Royals can be bought less than 
10e, with other grades held at proportionate prices. Spot 
prices are: Standard boxes, 8%4¢ to 9c; choice, 9%e to 10¢; 
extra choice, 10%c to 10%c; faney, 11% to 13¢. 

Peaches are doing a little better, though the market is still 
far from active. A firmer feeling is in control, yet this has 
not led to any improvement in prices. Considerable difference 
of opinion is expressed regarding the quantity left unsold on 
the coast. Some say that it is 8,000 tons, while others, appar- 
ently equally as well informed, declare that it is no more than 
5,000 tons. There is no pressure to sell in any quarter and 
coast prices are still somewhat above the New York parity. 
Spot prices are: Standard, 5¢ to 5%4¢; choice, 6e to 6%4e; 
extra choice, 644¢ to 6%4c; fancy, 7e to 8c. 

More activity is noted in evaporated apples and several cars 
have sold within quotations of late. Waste continues firm, but 
chops appear to be inactive. Not much interest is manifested 
in small fruits. Spot prices are: Apples, 1908, fancy cases, 
8%4e to 94e; choice, 7%4c to 7%4c; prime, jobbing sales, 64%4c; 
prime, car lots, 6c to 644¢; common to fair, 5¢ to 6c; sun dried, 
sliced and quarters, 4c to 6¢; chopped, per ewt., $1.50 to $1.60; 
cores and skins, $1.50 to $1.55; cores and skins, Canadian, 
$1.45 to $1.50; cherries, southern, fair to good, lb., 13¢; south- 
ern and Pennsylvania, prime, 15¢; raspberries, 20¢ to 22%4¢; 
blackberries, 714¢; huckleberries, 12%4¢ to 13c. HELLGATE. 





CANNERS’ AND OTHER FOOD PACKERS’ TRADE. 
MARKS DECIDED TO BE REGISTERABLE. 


The following trade-marks have been favorably acted 
upon by the Patent Office at Washington, D.C. Any 
person who believes he would be damaged~by the reg- 
istration of a mark may oppose it. All inquiries should 
be addressed to Trade-Mark Title Company, Fort 
Wayne, Ind. 

Serial No. 40,248. Words, ‘‘Pride of the West.’’ Owner, 
The Gibson Canning Company, of Gibson City, Ill. Used on 
canned vegetables, pork and beans, lye-hominy, and sauer 
kraut. 

Serial No. 40,266. 
circle. Owners, Alart & McGuire, of New York, N. Y. 
on olives, mustard, capers, and pickles. 

Serial No. 33,648. Words, ‘‘ Rosebud Brand,’’ in connection 
with two rosebuds. Owner, Western Grocer Company, of Mar- 
shalltown, Iowa. Used on flavoring extracts and essences, 
rolled oats, macaroni, vermicelli, spaghetti, and macaroni-paste, 
rice, pearl barley, farina, tapioca, sago, mincemeat, mustard and 
prepared ‘mustard, chili sauce, Worcestershire sauce, Chutney 
sauce, olives, canned soups, vinegar, shredded cocoanut, honey, 
poultry food, and nuts. 


Word, ‘‘Tonneau,’’ arranged in a half 
Used 


OPPORTUNITIES. 
Opportunities of several sorts are to be found this 
week among THE CANNER’s “Want” and “For Sale” 
ads. Be sure you read ’em. 
























ANCHOR ae N on 


Used and approved by many of the largest canners in America. 


-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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HARSH CRITICISM OF AMERICAN MEAT PRODUCTS. 

(Continued from page 13.) 
energy and vigilance of the port medical officer, and but for 
that gentleman the poor of London and other places would 
have eaten that abominable filth. (Applause.) Yet the boxes 
bore the labels or certificates of the American government. 
A proper examination was impossible while the stuff was in a 
frozen state, but Dr. Williams promptly had some of the con- 
thawed out, the result being the <liscovery that a 
high percentage was diseased. But for that discovery such 
abominable filth might have been circulated throughout Lon- 
don, and eaten by the poorer classes. If those diseased livers 
had been eaten it was highly probable that the persons who 
ate them would have developed the terrible disease known as 
eancer. What, he asked, was the good of spending thousands 
of pounds on cancer research when such stuff was imported into 
this country for human consumption?—(applause)—and, what 
was almost as bad, the consignments were certified as sound. 
There was, no doubt, an object in removing the lymphatic 
glands from the carcasses of several of the pigs, and he did 
not think that the corporation should allow so serious a matter 
to rest—(applause)—especially as the corporation now pos- 
sessed greater powers than ever in regard to food inspection. 
(Hear, hear.) Anyhow, he knew that the corporation was de- 
termined to put a stop to this importation of filth into this 
country. (Applause.) 

Another who condemned American meats and off- 
cials was Mr. J. S. Robinson, who said that it 
‘*was entirely in the interests of the public health that urgent 
representations should be made to the American authorities. 
Omission to do that would be a disgrace. It was not merely 
a matter which concerned the health of London; to places far 
beyond some of the stuff might have found its way. (Ap- 
plause.) He could only describe some of the consignments as 
not only unwholesome but unholy filth. (Applause.) In one 
lot 25 per cent was diseased, and yet it had passed the customs, 
and arrived bearing the government stamp.’’ 

Meats, excepting they be canned, are outside the 
sphere of THE CANNER, yet we give space to the fore- 
going matter in order to acquaint our readers with 
some of the things which are said and_ published 
regarding food products which either are or at any 
rate are alleged to be unfit for human consumption. 
The utterances of the London Councillors on the sub- 
ject of Dr. Williams’ report were very strong, and 
the expressions used, whether fully justified by the 
facts or not, certainly were not of a kind calculated to 
increase the popularity of American food products in 
England. 

As the editor of a London journal interested in the 
tin plate trade, hence indirectly interested in those 
industries which are consumers of foods packed in 
tin, writes THE CANNER, “There can be no doubt that 
among the public generally, this kind of food scandal 
unfortunately but reflects upon all sorts of preserved 
foods coming from the United States, however unde- 


served such a reflection may be.”’ 


signment 


None but absolutely wholesome, sound pure f 
products should be shipped abroad or sold for dom = 
consumption, and every time this is done a icant 
likely to result and shake public confidence —s 


and | 
demand. €ssen 


FACTS ABOUT CAN FLANGING 
KNOWN. CENERALLY 

A circular issued by L. C. Sharp, the well known 
machine designer and manufacturer of Plattsmouth 
Neb., contains some interesting information regarding 
the flanging of cans not generally known. We “ 
from this circular as follows: pais: 

“Can bodies, intended to be hermetically sealed with- 
out solder and by means of double-seaming rolls, de. 
mand at once an absolutely and mathematically propor- 
tioned amount of flange stock. The uniformity of 
operations by which this can be made is of vital im. 
portance, for without stable conditions the final resylts 
can only be approximate or near to the correct con- 
dition. Heretofore the flanging of can bodies intended 
to be tight for hermetic closures has been accomplished 
by means of roller heads and flange rolls. Owing 
however, to the inequality of stock, difficulty of holding 
the can body central while being operated upon, and 
the frequent improper distribution of solder on the 
seam, or from unequal roll pressure, the flange is 
formed eccentric with the can body, and even at best 
the rolls follow the inherent shape of the imperfectly 
formed can body as it comes from the body maker, 
with very little or no tendency to reshape it. 

“Double seaming rolls can only be proportioned for 
a certain amount of stock, more or less producing a— 
variable condition in the seam. Without uniform con- 
ditions it is useless to expect uniform results. 

“It was to overcome these uncomfortable conditions 
experienced in flanging cans that this machine was 
designed, and it is the fastest and best machine ever 
devised for that purpose. It is offered to the trade as 
an important aid to further reliability and success to 
the Sanitary Can.” 

To those interested in this class of machinery Mr. 
Sharp will be pleased to furnish any additional in- 
formation they may desire. He intends to erect a new 
factory for the manufacture of his sanitary can special- 
ties and will begin work shortly, we understand. 


COMPETITION BROUGHT PROSPERITY. 
The Eastport Sentinel says that the city enjoyed 
some of its most prosperous days during active compe- 
tition in the sardine packing business. 
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Growers in Mich. and Wis. 


Seed Peas and Beans 


WE SOLICIT YOUR INQUIRIES BY LETTER OR WIRE 
ARMSBY’S 


CLARK SEED CO. 


MILFORD, CONN. 


Branch Houses in Michigan and Wisconsin 


Best Varieties 


Tomato Seed Cenners 
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s CANS, 


U.S. \ CODES 
ARMSBY SOLDER, 
E. F. KIRWAN & CO. CASES, 
LABELS, 
ROOM 309, MARINE BANK BUILDING TIN PLATE. 





BALTIMORE, April 8th, 1909 
Gentlemen: -- 

We are authorized to offer to highest bidder, in 
carload lots or over, any portion of 5,000,000 LOCK-SEAM PACK- 
ERS CANS, WITH OR WITHOUT SOLDER HEM CAPS, FOR DELIVERY DURING 
APRIL, MAY OR JUNE (WITH ANY DESIRED OPENING). 


These cans are full standard cans of 1909 manufacture, 
and fully guaranteed against leaks by reliable manufacturers. 
They are equal to AMERICAN CAN COMPANY'S or any other make of 
cans you have ever used. SAMPLES FURNISHED. 


No reasonable offers will be declined, but we can only 
make this offer subject to being unsold. Let us hear from you 
quickly, either by wire or letter--OR YOU WILL MISS A BARGAIN. 


Yours truly, 
E. F. KIRWAN & CO. 























Spray Your Cans 
FEDERAL SANITARY CAN COATING 


(Patented) 








Complies with all the requirements of the U. S. Pure 
Food Laws. Applied by means of a sprayer especially 
constructed for this fluid. Coats 5,000 to 20,000 cans 
daily. |Cost per thousand, including labor, $2.25. 


OUTSIDE LACQUERS—Bright Cold, Blue, Red 


FOR BRUSH OR MACHINE DRY IMMEDIATELY 


For Prices and Sample Cans, Write 


FEDERAL PAINT COMPANY 


18th and Hampshire Sts., SAN FRANCISCO 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 





































Investigation of Sour Beans. 

The following letter was received from one of our sub- 
seribers: 

National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen: We are sending you by prepaid express one case 
of Refugee String Beans, which were packed during the season of 
1908. One of our customers complains that some of the beans are 
sour, and the juice is of milky appearance when the cans are cut. 
We have been packing beans for about seventeen years and have 
never before had any trouble of this kind to speak of. We use 
every care in the selection of this stock, and there is no delay in 
canning from the time the beans are received more than is neces- 
sary to prepare them for the cans. They are thoroughly blanched, 
cooled and covered with brine and processed in boiling water for 
two hours. Please examine these cans carefully and see if there 
are any defects in the cans, as we believe they are leaks. If you 
find that the cans are defective mark them and hold them subject 
to our order, and let us have a letter covering the case fully. 

Yours very truly, 





As soon as these cans arrived at the laboratory we placed 
them in the incubator and kept them at a temperature of 98 
degrees F., for several days. Microscopic examination was then 











Bacillus Mesentericus Vulgatus, a germ associated 
Magnifi- 


Plate 172. 
with the spoilage of insufficiently sterilized string beans. 
eation 1,200 diameters. 







made of the juice from the cans. Some of the cans had been 
perfectly sterilized and there was no evidence of bacteria. 
Other cans showed the presence of living bacteria, which were 
not motile, but the rods were clearly discernible under a mag- 
nification of 1,000 diameters. In making an examination of 
this kind we use a 2 millimeter oil immersion objective, and a 
No. 6 compensating eyepiece. In examining fluids like the 
juice from beans, bacteria are difficult to see unless there is a 
proper arrangement of light. Bacteria are colorless; they do 
not refract the light, therefore a bright light concentrated on 













Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 





, a im . ape . , ew . They appear 
in the first and third issues in each month and cover topics of general interest to packers of Food Products. 


the field of vision does not disclose their presence, We h 
found from experience that the best light is an ordinary Wee 
bach covered with a green globe. By using artificial] light —- 
gets accustomed to the same conditions and the expeigatl 
microscopist may be always certain as to the presence of ro 
teria. This soft green light, if properly cut down by an we: 
diaphragm, shows any bacteria clearly, giving them a dashed 
appearance than the surrounding fluid. . 
Careful search was made for ordinary iactie acid bacter; 
which would surely be present if the cans were leaks, These 
bacteria are little dumb-bell forms, motionless except for a 
slight quivering motion known as the Brownian movement It 
is very difficult to distinguish them from small particles of 
floating matter, so that their presence cannot be positive} 
ascertained without making cultures on nutrient agar partion! 
larly if they are present only in small numbers. There may be 
other kinds of bacteria which gain entrance from leaks: some 
of them are motile, not spore-bearing usually. The presence of 
lactic acid bacteria affords one an excellent clue as to whether 
cans are leaks, because these bacteria are very easily destroy 
even by boiling temperature for only a few minutes, and if 
they are present in the living state, it indicates that the 
gained entrance after the sterilizing process. 7 





Plate 173. Spores of Bacillus Mesentericus Vulgatus. These 


are the seed forms of the bacillus shown in plate 172. 


After having made culture plates no lactic acid bacteria were 
found. no colonies developed, but we got a number of colonies 
of a germ known as bacillus Vulgatus, the common potato 
bacillus, and the accompanying plate shows its appearance when 
stained and mounted. The little hair-like organisms which 
surround this germ are called flagella, by means of which it is 
able to move about in a fluid. This germ is motile for only 
a few hours. As soon as the cell is fully developed it ceases 
to move, and after a time goes into the spore form. It is only 
the very young bacilli which are motile, and this accounts for 
their not always being seen in the moving state. When exposed 
to the air on a culture medium like agar, with meat juice, they 
soon form spores, usually within forty-eight hours, sometimes 
sooner, and the accompanying plate shows the spore forms. 
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ay After you have canned your goods and stored them in the wareroom 
re Testing how do you know they are going to keep >. Why not play safe, let us test 
_ Ceaned samples of each day’s run and then there will be no guess-work about 
her Goods it: Our tests show to a certainty the keeping qualities of the goods—if 
4 there is any danger of spoilage you are notified in plenty of time to save 
y your pack. 


When you order tin cans specifying that they be coated with a 
Tin Cans certain amount of tin, don’t you think we ought to examine these cans for 
you to ascertain how the tin coating averages up ? 


Does your SOLDER contain the amount of tin you ordered, or is 
Solder the biggest part of it lead? Let us test a sample and we will tell you 
all about it. 





Analysis Is your water fit for canning ? Is it fit to use in making brine for 
of Water ?°5 and other products ? Is it fit to use in your boilers so you will. get 
the best results? A sample sent to us will bring you a full report. 


Are you using PURE SALT, or are you paying for moisture 
lime and magnesia > 


Salt 


VINEGAR MANUFACTURERS will find our services valuable 

, in analyzing their goods and giving them expert advise. We can detect 

Vinegar adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 


Food Products Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
and Jellies, Catsup, Mustard, Salad Dressing and all other food products 
Canned Goods and canned goods will profit by our advice and assistance. 


WRITE FOR FULL PARTICULARS TODAY 
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National Canners’ Laboratory 
ASPINWALL, PENNSYLVANIA 
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The spore forms are like seeds, and after a time the rod sur- 
rounding the spore dissolves away slowly in the fluid and leaves 
a bright, shining spore to perpetuate its species. The spore 
form is that which is always present on the green beans. Their 
resistance to heat is very great, depending upon their age and 
dryness. If they are fresh spores they may be destroyed 
much more readily than those which have become dried up with 
dust and find lodgment on the beans. Some of these spores can 
withstand continuous boiling for five hours. One writer makes 
the assertion that even ten hours’ boiling does not always kill 
them. 

Clearly then the trouble with this pack of beans was in- 
sufficient sterilization, the two hours of boiling in water not 
having been sufficient to kill some of the dry spores of this 
germ. We communicated these facts to the packer, but he 
seemed to doubt our conclusions because he had been successful 
for so many years with this very process. Why he has had no 
trouble before we cannot say, unless it is in ordinary brine, 
where no sugar is present except what little sugar is naturally 
in the beans, development of this bacillus is extremely slow, par- 
ticularly at normal temperatures. It is possible that he has 
heretofore sold his beans on a quick market and they have been 
Tapidly consumed. It is hardly probable that he has ever suc- 
cessfully sterilized his beans by a two-hour boiling process, but 
he still doubts our conclusions. 

We have heard of other packers processing string beans in 
boiling water, and in order to save all packers losses during the 
coming season, we publish these facts. It is not safe to use 
such a process on beans. A temperature of 240 degrees F. 
for various lengths of time, according to the beans themselves, 
is absolutely necessary. 


Reports of Ptomaine Poisoning from Eating Canned Goods. 


A DISCUSSION OF THE SUBJECT FOR THE BENEFIT OF THE PUB- 
LICITY COMMITTEE AND CANNERS IN GENERAL. 

We have investigated a good many cases of reported pto- 
maine poisoning, stated by physicians to have been caused from 
eating canned goods, and in order to clear up some of the 
false impressions thus created, we think it well to give the con- 
clusions we have reached in regard to this matter, after having 
thoroughly investigated a number of cases here at the labor- 
atory. We will give one example, which is an illustration of 
the complaints as they generally come in. In the first place, 
poisonous ptomaines are generally formed through exposure of 
foods to the action of micro-organisms belonging to the putre- 
factive species. Among these most prominently are the differ- 
ent pathogenic organisms, those associated with specific dis- 
eases, and a very few yeasts and molds. There are a few 
organisms capable of producing ptomaines which are spore- 
bearing, but they belong principally to the anerobic bacteria, 
and form gas having a bad odor. There are one or two excep- 
tions to this, but these organisms usually find their way into 
food exposed to the air. Taking up first the acid fruits: The 
only organisms which could produce poisonous substances in 
these would be pathogenic yeasts and molds, but since fruits 
are rarely packed in heavily spiced syrups to mask the taste 
and odor, such organisms would be easily discovered by the 
‘*off’’ flavor of the goods, and in clear syrup the growth of 
either yeast or mold in large amount would be noticeable. 
There are very few yeasts and molds capable of producing 
ptomaines and food would have to be exposed to the air of an 
unsanitary place for some little time before it would be con- 
taminated to such a degree as to cause sickness from eating it. 

In the case of vegetables which are almost neutral in their 
composition, such as corn, peas, string beans, asparagus and 
similar products, ptomaines are not readily formed, owing 
to their very rapid attack, when exposed to the air, by the 
lactic acid bacteria. The lactic acid germ, as every one knows, 
produces lactic acid and converts the sugar into that acid to 
such an extent that sourness is easily perceived, and this acid, 
of course, would not be poisonous. As soon as this acid is 
formed no putrefactive organisms could flourish until after the 
acid had been destroyed by the growth of mold, and the amount 
of mold necessary to consume the lactic acid would be easily 
seen with the naked eye. Of course there might be pathogenic 


mold, which would grow in the presence of fr 
oxygen, but this would soon form a covering over the 
and would be easily seen, and would also be apparent 
taste, even before a very copious growth appeared ther ‘on 
ho spices or flavors to hide them, as is the case " 
catsup, sauces, ete. If certain anerobie bac 
mitted to grow, ptomaines might be formed, b 
organisms produce gas in large quantities 
odors, so that the chances for ptomaine poison 
vegetables is small. The following lette 
subscribers illustrates the point: 
National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen: We are sending you by express two empty 
labeled “Corn.” Now these two empty cans we had com my 
There is a certain lady in this town who claims she a on. 
two cans of our corn and that some of her children got Pc aed 
eating it, and she says the doctor thought it was ptomain re 
ing caused by eating corn which was spoiled. All told wean 
packed about twenty-seven million cans of this corn pw 
tributed it all over the United States and this is the first dis. 
plaint of the kind we have ever received. In order to assist yoo 
in your examination we are sending you some cans of our you 
lar pack put up the same date as these cans about which eo 
ceived the complaint. This corn you may analyze or test ont os 
see fit. Now, there is a question in our minds whether or mn 
these cans were leaks or swells, or whether air might have tten 
into the cans on account of a leak. It might be possible ‘that 
the lady was not familiar with canned goods sufficient to & ~~ 
that she should not have used a swelled can, and dished it ak 
that way. Every one should know that a swelled car of an 
should not be used. However, we do not think that this is the 
case. What we want you to do is for you to examine carefully 
these canes, rip open the soldered seams all through, both on th. 
top and bottom, also the side seams, the tip and rim on the be 
and advise us how you find the soldering of these cans from otart 
to finish, whether there was any show or any sign of a leak It 
there was no sign of a leak it must be that the corn wag all 
right. In making her statement to us the lady said that they 
had sausage and a number of other things at the same meal and 
she also advised us that she cooked this corn with milk before 
it was put on the table. As above stated, she claims the doctor 
thought it was the corn that made the children sick. We ques. 
tioned her quite closely and she claims that she cooked the two 
cans of corn and that only two of the children ate of it, that they 
ate about half of it and the other half was thrown away. Could 
it be possible that the children ate more of the corn than was 
good for them? It occurred to us that possibly if one would over. 
eat of anything of this nature he might suffer in some way, but 
we do not know about this; we never heard of any one having been 
made sick in this manner. At any rate we would like all the ip. 
formation you can give us in regard to soldering of the cans, and 
if you can tell us anything else or any information bearing on 
the subject it will be appreciated. We would like to have your 
statement to show the lady who made the complaint. 

Yours very truly, 
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We made a thorough investigation of this case and replied 
to the packer as follows: 

‘*In reply to your letter regarding the corn, there is appar- 
ently no ground whatever for charging the illness of the chil- 
dren to the corn in question. In regard to the two empty cans, 
it would be difficult to detect a leak, even if there was a pin 
hole leak present, but a close examination of these two cans 
indicates very positively that they have never been leaks or 
swells, and the appearance of the cans shows very conclusively 
that both cans possessed a good vacuum when opened. It is 
practically impossible that ptomaine poisoning could occur from 
spoilage of corn, in the case of leaks in canned corn, the type 
of spoilage is always a lactic acid fermentation and the very 
presence of lactic acid bacteria precludes the formation of any 
poisons or eating of the corn if it was spoiled. The lactic 
acid bacteria very quickly produce a marked acidity in the corn, 
which would prevent the development of any bacteria which 
would produce ptomaines which grow in nearly neutral solu- 
tions, while the lactic acid bacteria present would make the 
corn ‘‘off’’ flavor, so there would be no danger of its being 
eaten if the bacteria had multiplied to any extent. This being 
the case, with the character of spoilage produced by leaks, it is 
out of the question that sickness could have been caused through 
spoiled corn resulting from leaky cans. In the case of insufli 
cient processing there are two types of spoilage which might 
occur; one is the flat sour, where considerable amounts of 
lactic acid are produced without much gas. This is not a 
putrefactive decomposition and there is no danger of ptomaines 














SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Certral 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
ing charges. Rate of Insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 
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12 North Clark Street, 
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PROFESSOR DUCKWALL’S 
Authoritative Statements About Salt 








Mr. Intelligent Canner: 


N these days you cannot put 
out a creditable product by 
rule-of-thumb methods. 


You have got to know what 
you are doing, and why; what 
materials you are using, and 
why; whether your materials 
and your methods are right; 
and if not, how they can be 
improved upon. Isn’t that so? 


It is the purpose of this ad- 
vertisement to draw particular 
attention to Professor Duck- 
wall’s recent article on ‘‘ Brine 
for Canned Vegetables.’’ Here 
are three extracts from it: 


“The large number of brands 
of salt on the market will comply 
with the above standard (U. S. 
standard ), but compliance with 
the above standard would not be 
sufficient in order to make the 
salt suitable for the preparation 
of brine for vegetables.’’- 


“Packers in buying their salt 


DIAMOND CRYSTALYSALT CO. 
ST. CLAIR, {MICH} 





should not only see that same 
complies with the United States 
standard, but should specify a 
much BETTER grade than that 
required by the United States 
standard.”’ 


“To be on the safe side a 
packer should not use a salt 
testing under 99 per cent sodium 
chloride.” 


Now Mr. Canner, do you 
know whether the salt you use 
tests under or over 99 percent? 
Have you conclusive proof that 
it will test over ? 


In the case of Diamond 
Crystal Canners’ Salt, we give 
incontrovertible proof. We 
have submitted our salt to the 
National Canners’ Laboratory 
for analyses. And the result 
shows 99.294 per cent, or ona 
water-free basis, 99.702 per 
cent sodium chloride 


We will send samples for 
your chemist to analyze, free 
upon request. 
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being produced om gecount of the marked acidity resulting 
from the lactic weid fermentation, and such corn would 
not be eaten on account of the marked acid char- 
acter and the flavor imparted to the corn. The other 
type of spoilage due to insufficient processing is the 
development of pronounced swells. In this case, how- 
ever, a great deal of gas, together with very offen- 
sive odors, are given off, and the can also becomes a tight 
swell, and it would be impossible that such corn could be eaten. 
Of course insufficient processing has not occurred in this case, 
as shown by the balance of the corn. Milk, being such a good 
earrier for bacteria, might contain poisonous ptomaines. There 
are many records of ptomaine poisoning from milk which had 
been exposed to pathogenic organisms. We have gone into this 
matter in detail in order to show that the different types of 
spoilage of canned goods do not result in the production of 
ptomaines. If the sickness referred to was due to ptomaine 
poisoning, the ptomaines occurred in some of the other foods 
eaten, undoubtedly in the sausage, which would be the most 
likely to permit of the production of ptomaines. Many phy- 
sicians make the mistake of thinking that canned vegetables 
may cause ptomaine poisoning, the same as meats, but the type 
of spoilage is altogether different in the two cases. With vege- 
tables, spoilage is nearly always due to alcoholic fermentation 
or lactic acid fermentation. In certain eases there is putre- 
factive fermentation, but the conditions are not such as result 
in the production of ptomaines occurring in the spoilage of 
meats. All the evidence certainly points to the corn being 
entirely free from any suspicion of being the cause of the 
sickness in this case.’’ 


PRESERVERS’ DIVISION. 

The determination of moisture in substances like fruit jel- 
lies, preserves, jams, molasses and other similar viscous products 
frequently gives the analyst considerable trouble owing to the 
fact that prolonged heating frequently causes chemical decom- 
position, and the determinations are often too high. A method 
has been worked out by Mr. Arthur Lowenstein which has 
considerable merit. The object of this investigation was to 
secure a rapid method for the determination of moisture in 
concentrated solutions of a viscous or semi-solid consistency, 
such as are frequently ex¢ountered in a medern packing house. 
Later the method was 4.*%nded to other products having similar 
physical characteristics. In the case of some products such as 
meat extracts, it is frequently desirable and necessary to secure 
a rapid determination of moisture content of the product, in 
order not to delay the process of manufacture. In many lab- 
oratories, in order to facilitate matters, such moisture determi- 
nations are conducted by allowing the material to dry in an 
oven over night. Such prolonged heating of organic nitrogenous 
material, however, is frequently conducive to chemical decom- 
position, and the results of the determination are often high. 
The present methods for the direct determination of moisture 
in such products as are under discussion usually consist in 
drying a definite quantity of the material to a constant weight 
at a specified temperature (usually that of boiling water, or 
105 degrees Centigrade) either by itself or with the admixture 
of ignited asbestos, pumice stone, quartz sand, or some similar 
material. In this way the moisture is determined in from five 
to twenty-four hours, depending upon the nature of the product. 
When the longer period is required, such as in the case of 
molasses and fruit jellies, etc., some decomposition is very apt 
to occur. 

The method herein employed consists merely in the applica- 
tion of several well-known principles, viz., the addition of a 
dehydrating agent, of a lower boiling point than water, in 
which the material to be desiccated is wholly or in part soluble, 


or at least miscible. The reagent e red ws 
and for the sake of economy  adee ae ethyl aleoho} 
; ee ary 49 per cent aleohot 
(by volume) was used. In the case of materials 20) Cohol 
proteins in solution, the alcohol also acts as q conan 
some cases, and as a precipitant in others, which pe ant in 
tates the drying process. The method employed Pre rare 
weighing a small quantity of the sample in a metal me 
inches in diameter (the metal caps such as used on aes » 21h 
jars answer very well), together with a short glass — 
rod flattened at one end to facilitate spreading the b aTTing 
uniformly over the surface of the dish. About 15 ¢.¢ on 
aleohol are added and thoroughly incorporated with the ame 
The dish is then placed on the steam bath and the oe 
evaporated, with frequent stirring. Another portion of pee 
are then added and evaporated in a similar manner nm oa 
of materials which are very difficult to dry, four application 
of alcohol will be found advantageous—or one or two ap liea 
tions of absolute alcohol are particularly effective, Drew, a 
continued in the steam bath for thirty minutes, then the Tish 
is transferred to a double-walled oven and heated to pred 
weight at 105 degrees C. In the case of most substances ie 
consideration, the total period of drying is from one hour pa 
thirty minutes to two hours and thirty minutes. Some mate 
rials require a longer time, but in practically all cases the 
above treatment will materially shorten the time of drying ih 
some instances the use of ignited asbestos, or mineral wool as 
an absorbent was of value, but not as a general rule, With 
molasses and fruit jellies, lead shot proved to be quite effective 
in increasing the heating surface. The use of a good conductor 
of heat, such as the lead shot, has some advantage over poor 
conductors, like quartz sand. 

Aleohol has been used for years in the determination of 
moisture in soap, which product is soluble in this solvent 
The author, however, is not aware of its employment for this 
determination in food products. In all cases I think it is safe 
to assume that the shorter the period of drying, at moderate 
temperatures, the less likelihood there is of decomposition of 
the product. 

Yellow Journalism. 

The Philadelphia ‘‘ North American’’ has lately been con- 
ducting a systematic campaign in the interest of the body of 
self-styled ‘‘prominent manufacturers’’ who are opposed to 
the use of benzoate of soda. The cartoons which frequently 
appear in that paper are most pernicious and the publishers 
are wilfully and maliciously misrepresenting the facts as they 
actually are, and if the editor of the paper is honest in his 
intentions or is inclined to play even half-way fair he could, 
without very much trouble, soon learn that this stuff appearing 
in his paper is unjustly injuring a great industry and even 
the most unreliable sheet in America should hesitate to stand 
for it. 

In their issue of April 5 the ‘‘ North American’’ has given 
the most prominent place in the paper (first page, first column) 
to an article glaringly head-lined: ‘‘ Dope Men Spring Big News 
Scheme to Batter Wiley.’’ The story goes on to tell about an 
alleged gigantic scheme, originating in New York, to make 
Dr. Wiley look ridiculous, and the scheme also was supposed 
to go a long way toward educating the public to the fact that 
there was nothing harmful about benzoate of soda. The article 
also attempts to discredit and belittle the Referee Board of 
Scientific Experts, of which Dr. Remsen is the head. The 
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the country. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section of 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
them. We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest sotice, and we will ship superior 
All we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be imteresting. 


Conserve your own 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 
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1 had absolutely nothing to gain one way or the 
-» making their decision. They investigated thoroughly 
other “seientifie manner whether benzoate of soda was 
of ios otherwise, and after completing this investigation 
barmless i > that it was not deleterious to health as used in 
and dee 4 ae we should think that this decision would be suffi- 
food Po yond fair-minded man, the editor of the ‘‘ North 
cient | wn included, always bearing in mind, of course, that 
yw Board had absolutely no reason for making a 
oe ot decision, but simply reported the true facts as they 
ee Son demonstrated that benzoate of soda is not only 
sabooe put is rather a benefit to mankind, and it is a pity 
or ” newspaper would lend itself to an infamous campaign 
wthis kind and that the paper is not sincere in its motives 
é' ily roven by their showing, in one of their cartoons, a 
ef f enatoes Jabeled ‘‘tomatoes with benzoate of soda.’’ 
- Pe knows, or should know by this time, that canned 
Sootees never, under any circumstances, contain, benzoate. 
Such misstatements cannot be attributed to ignorance, as the 
men connected with the ‘‘North American’’ are of ordinary 
intelligence, at least, and so it must be assumed that they have 
e ulterior motive in waging this vigorous warfare in behalf 
“— few manufacturers who do not wish to use benzoate as a 
reservative, while these same manufacturers have no compune- 
n using other preservative agents such as vinegar, sugar 


Referee Boar 


0 


tion in 
and spices. 


DEFINITIONS OF LEGAL STANDARDS FOR FOOD 
PRODUCTS IN WISCONSIN. 

Below are given portions of bill No. 529: A, intro- 
duced in the Wisconsin State Assembly by Represen- 
tative Holt and referred to the Committee on Public 
Health. The bill creates a new section of the Wiscon- 
sin statutes to be known as No. 4601—4A. Standards 
for practically all food products are described, and the 
bill also describes what the law will consider to be 
suitable containers. The sections of the bill of special 
interest to readers of THE CANNER are as follows: 

Suitable Containers. 

Suitable containers for keeping moist food products, such 
as sirups, honey, condensed milk, soups, meat extracts, meats, 
manufactured meats, and undried fruits and vegetables, and 
wrappers in contact with food products, contain on their 
surfaces, in contact with the food product, no lead, anti- 
mony, arsenic, zine or copper or any compounds thereof or 
any other poisonous or injurious substance. If the containers 
are made of tinplate, they are outside-soldered and the plate 
in no place contains less than one hundred thirteen (113) 
nilligrams of tin. on a piece five (5) centimeters square or 
one and eight-tenths (1.8) grains on a piece two (2) inches 
square. The inner coating of the containers is free from 
pin-holes, blisters, and cracks. If the tinplate is lacquered, 
the lacquer completely covers the tinned surface within the 
container and yields to the contents of the container no 
lead, antimony, arsenic, zine or copper or any compounds 
thereof, or any other poisonous or injurious substance. 

Canned Meat. 

Canned meat is the cooked, fresh meat of fowl, neat cattle 

or swine, preserved in hermetically sealed packages. 
Potted Meat. 
Potted meat is comminuted and cooked meat from those 
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parts of the animal ordinarily used for food in the fresh 
state, with or without salt and spices, and enclosed in suitable 
containers hermetically sealed. 

Mince Meat. 

Mince, mince meat, is a mixture of not less than ten per 
cent of cooked, comminuted meat, with chopped suet, apple 
and other fruit, salt and spices, and with sugar, sirup, or 
molasses, and with or without vinegar, fresh, concentrated, 
or fermented fruit juices or spirituous liquors. 

Condensed Milk, Evaporated Milk. 

Condensed milk, evaporated milk, is milk from which a 
considerable portion of water has been evaporated, and con- 
tains not less than twenty-eight (28) per cent of milk solids, 
of which not less than twenty-seven and sixty-six hundredths 
(27.66) per cent is milk fat. 

Sweetened Condensed Milk. 

Sweetened condensed milk is milk from which a consid- 
erable portion of water has been evaporated and to which 
sugar (sucrose) has been added, and contains not less than 
twenty-eight (28) per cent of milk solids, of which not less 
than twenty-seven and sixty-six hundredths (27.66) per cent 
is milk fat. 

Condensed Skim Milk. 

Condensed skim milk is skim milk from which a consid- 

erable portion of water has been evaporated. 
Evaporated Cream. 

Evaporated cream, clotted cream, is cream from which a 

considerable portion of water has been evaporated. 
Fruits. 

13. Fruits are the clean, sound, edible, fleshy fructifica- 
tions of: plants, distinguished by their sweet, acid, and 
ethereal flavors. 

Dried Fruit. 

Dried fruit is the clean, sound product made by drying 
mature, properly prepared, fresh fruit in such a way as to 
take up no harmful substance, and conforms in name to the 
fruit used in its preparation; sun-dried fruit is dried fruit 
made by drying without the use of artificial means; evap- 
orated fruit is dried fruit made by drying with the use of 
artificial means. 

Evaporated apples are evaporated fruit made from peeled 
and cored apples, and contain not more than twenty-seven 
(27) per cent of moisture determined by the usual com- 
mercial method of drying for four (4) hours at the tempera- 
ture of boiling water. 

Canned Fruit. 


Canned fruit is the sound product made by sterilizing 
clean, sound, properly matured and prepared fresh fruit, by 
heating, with or without sugar (sucrose) and spices and 
keeping in suitable, clean, hermetically sealed containers, 
and conforms in name to the fruit used in its preparation. 

Preserve. 

Preserve is the sound product made from clean, sound, 
properly matured and prepared fresh fruit and sugar 
(sucrose) sirup, with or without spices or vinegar, and con- 
forms in name to that of the fruit used, and in its prepara- 
tion not less than forty-five (45) pounds of fruit are used 
to each fifty-five (55) pounds of sugar. 

Jam, Marmalade. 

Jam, marmalade, is the sound product made from clean, 
sound, properly matured and prepared fresh fruit and sugar 
(sucrose), with or without spices or vinegar by boiling to a 
pulpy or semi-solid consistence, and conforms in name to the 
fruit used, and in its preparation not less than forty-five (45) 














HAYNER BROS. & MILL 


The Question Solved 


Sterilization by Agitation 


If you are canning corn, beans or peas, it will pay you to investigate the 


Hayner Bros. & Mill Automatic Sterilizer 


the only perfect and continuous agitating machine 


built. 
Save Steam, Save Power, Make Better Goods 


Let us solve the question for you. 


(Automatic Sterilizing Machine) 
SOUTH LEBANON, OHIO | cincinnati Office, 96 W. McMillan St. 
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pounds of fruit are used to each fifty-five (55) pounds of 
sugar. 

Glucose, jam, glucose marmalade, is jam in which a glucose 
product is used in place of sugar (sucrose). 

Fruit Butter. 

Fruit butter is the sound product made from fruit juice and 
clean, sound, properly matured and prepared fruit, evaporated 
to a semi-solid mass of homogeneous consistence, with or 
without the addition of sugar and spices or vinegar, and 
conforms in name to the fruit used in its preparation. 

Glucose fruit butter is fruit butter in which a glucose 
product is used in place of sugar (sucrose). 

Jelly. 

Jelly is the sound, semi-solid, gelatinous product made by 
boiling clean, sound, properly matured and prepared fresh 
fruit with water, concentrating the expressed and strained 
juice, to which sugar (sucrose) is added, and conforms in 
name to the fruit used in its preparation. 

Glucose jelly is jelly in which a glueose product is used in 
place of sugar (sucrose). 

Vegetables. 

14. Vegetables are the succulent, clean, sound, edible parts 

of herbaceous plants used for culinary purposes. 
Dried Vegetables. 

Dried vegetables are the clean, sound products made by 
drying properly matured and prepared vegetables in such a 
way as to take up no harmful substance, and conform in 
name to the vegetables used in their preparation; sun-dried 
vegetables are dried vegetables made by drying without the 
use of artificial means; evaporated vegetables are dried vege- 
tables made by drying with the use of artificial means. 

Canned Vegetables. 

Canned vegetables are sound, properly matured and pre 
yared fresh vegetables, with or without salt, sterilized by 
cont, with or without previous cooking in vessels from which 
they take up no metallic substance, kept in suitable, clean, 
hermetically sealed containers, are sound and conform in 
name to the vegetables used in their preparation. 

Pickles. 

Pickles are clean, sound, immature cucumbers, properly 
prepared, without taking up any metallic compound other 
than salt, and preserved in any kind of vinegar, with or 
without spices; pickled onions, pickled beets, pickled beans, 
and other pickled vegetables are vegetables prepared as 
described above and conform in name to the vegetables used. 

Salt Pickles. 

Salt pickles are clean, sound, immature cucumbers, pre- 
served in a solution of common salt, with or without spices. 
Sweet Pickles. 

Sweet pickles are pickled cucumbers or other vegetables 
in the preparation of which sugar (sucrose) is used. 

Sauerkraut. 

Sauerkraut is clean, sound, properly prepared cabbage, 

mixed with salt, and subjected to fermentation. 
Catsup. 

Catshup (ketchup, catsup) is the clean, sound product made 
from the properly prepared pulp of clean, sound, fresh, ripe 
tomatoes, with spices and with or without sugar and vinegar; 
mushroom ecatshup, walnut catshup, et cetera, are catshups 
made as above described, and conform in name to the sub- 
stances used in their preparation. 

Vinegar. 

Vinegar, cider vinegar, apple vinegar, is the product made 
by the alcoholic and subsequent acetous fermentations of the 
juice of apples, is laevo-rotatory, and contains not less than 
four (4) grams of acetic acid, not less than one and six- 
tenths (1.6) grams of apple solids, of which not more than 
fifty (50) per cent are reducing sugars, and not less than 
twenty-five hundredths (0.25) gram of apple ash in one 
hundred (100) eubie centimeters at twenty (20) degrees 
Centigrade; and the water soluble ash from one hundred 
(100) eubie centimeters at twenty (20) degrees Centigrade 
of the vinegar contains not less than ten (10) milligrams of 
phosphoric acid (P,0O;), and requires not less than thirty 


(30) cubie centimeters of decinormal aci : 
alkalinity. bale neutralize itg 
Wine Vinegar. 

Wine vinegar, grape vinegar, is the product made in 
aleoholic and subsequent acetous fermentations of the’; ba 
of grapes, and contains, in one hundred (100) eubie =_— 
meters at twenty (20) degrees Centigrade, not less than fou, 
(4) grams of acetic acid, not less than one (1.0) gra our 
grape solids, and not less than thirteen hundredths (0 ~ 
gram of grape ash. 13) 

Malt Vinegar. 

Malt vinegar is the product made by the aleoholic 
subsequent acetous fermentations, without distillation du 
infusion of barley malt or cereals whose starch has been aay 
verted by malt, is dextro-rotatory, and contains, in one maf 
dred (100) cubie centimeters at twenty (20) degrees Centi. 
grade, not Jess than four (4) grams of acetie acid, not ioe 
than two (2) grams of solids, and not less than two-tenths 
(0.2) gram of ash; and the water-soluble ash from one hun. 








AN APPRECIATION. 


Secretary-Treasurer L. I. Moore of the Missouri 
Valley Canners’ Association expresses his appreciation 
of THE CANNER in the following: 

‘*Herewith check for another year’s subscription, 
I feel that I am getting 52 copies this year for nothing 
as I consider this year’s Convention Number worth 
the $3.’’ 














dred (100) cubic centimeters at twenty (20) degrees Centi- 
grade of the vinegar contains not less than nine (9) milli. 
grams of phosphoric acid (P,O;), and requires not less than 
four (4) eubie centimeters of decinormal acid to neutralize 
its alkalinity. 

Sugar Vinegar. 

Sugar vinegar is the product made by the alcoholic and 
subsequent acetous fermentations of solutions of sugar, sirup, 
molasses, or refiners’ sirup, and contains, in one hundred 
(100) cubic centimeters at twenty (20) degrees Centigrade, 
not less than four (4) grams of acetic acid. 

Glucose Vinegar. 

Glucose vinegar is the product made by the alcoholie and 
subsequent acetous fermentations of solutions of. starch, 
sugar or glucose, is dextro-rotatory, and contains, in one 
hundred (100) cubic centimeters at twenty (20) degrees 
Centigrade, not less than four (4) grams of acetic acid. 

Spirit Vinegar. 

Spirit vinegar, distilled vinegar, grain vinegar, is the 
product made by the acetous fermentation of dilute distilled 
alcohol, and contains in one hundred (100) cubic centimeters 
at twenty (20) degrees Centigrade, not less than four (4) 
grams of acetic acid. 





WANT PACIFIC OYSTER RATE REDUCED. 

The success or failure of the Washington oyster 
industry depends on the outcome, says an exchange, of 
a movement to obtain from the railroads a lower rate 
on oyster seed from the east, according to some of the 
leading growers. The Pacific Northwest Traffic Asso- 
ciation, with headquarters in Tacoma, is handling the 
oyster men’s side of the case. J.P. Belcher, secretary 
of the traffic association, has personally taken the mat- 
ter up with the railroads. Some of the eastern roads 
are said to have made concessions, but the western 
roads have not yet complied. 

The Pacific Oyster Growers’ Association has asked 
for a reduction in the rate on oyster seed from $2.20 
to $1.50. 














SOLDER 


FOR CANNERS 











We manufacture solder of all kinds, Bar, Triangle, Wire and Drop. We 
have been making solder for thirty-five years and know how to make it 
right. The quality is regular, always the same; we guarantee it. Write 
us regarding your 1909 wants and we will tell you something interesting. 
We will save you money. 


GARDINER METAL CO., 454-456 W. LAKE STREET, CHICAGO 
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Invincible 
String Bean Grader 
String Bean Cutter 
Beet Grader 

Can Marker 


There has been a desire on the part of some 
users to let the peas drop from the Pea Cleaner 
onto a short picking table, sufficiently large to 
accommodate a few pickers particularly when 
working on the small peas, so as to finish the 
operation at the one time. Where the propor- 
tion of splits to the whole peas is large, the stock 
from the machine can be picked over to advan- 
tage, and to meet this desire we are now fitting 

the machine as shown above. 
This is a special construction, 
but if wanted we can attach it. 
It is driven from the machine 
itself and affords ample oppor- 
tunity for the overlooking of 


such stock as we have described. 


Send for our catalogue. Full 
particulars. are given. 


hievinelle Grain Cleaner Co. 


SILVER CREEK, N. Y. 




















Canning Boxes 


and Box Shooks 








A good box at the price 
of a poor one. 








Boxes in stock insure 
prompt service. 


Write for Samples and Delivered Prices 
The 
Bell & Coggeshall Co. 


Incorporated 


Louisville Kentucky 
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L. J. RISSER, PRESIDENT WESTERN ASSOCIATION, 
DIES SUDDENLY IN NEW YORK. 

It is with the deepest regret that THE CANNER an- 
nounces the death in New York City on Tuesday aft- 
ernoon, April 13th, of Mr. L. J. Risser, of Onarga, 
Ill., president of the Western Packers’ Canned Goods 
association and of the Iroquois Canning Co. Mr. Ris- 
ser’s death occurred almost without warning, although 
while in Chicago on Monday he complained of feeling 
weak. 

He came to Chicago Monday and in the afternoon 
took the Twentieth Century Limited for New York. 
Shortly after his arrival there he went to the office of 
J. E. Dodge, who represents the Iroquois Canning Co 
in that market, and while walking with him at Frank- 
lin street and West Broadway at one-thirty o'clock 
became ill and was removed at once to the Hudson 
street hospital, where he died a few minutes later. 

His death was a severe shock to his many friends 
and long-time business associates in Chicago, where he 
spent a few hours on Monday. ‘While here he took 
luncheon with Mr. Lansing B. Warner of Canners’ 
Exchange, of which Mr. Risser was a member of the 
Advisory Committee. Referring to his recent illness, 
he remarked to Mr. Warner that the walk from Man- 
del’s, where they lunched, to the office of Canners’ 
Exchange at No. 5 Wabash avenue, had tired him 
and that his strength hadn’t returned to the extent that 
he thought it had when he left Onarga. 

Mr. Risser was taken sick late in March, the trouble 
being diagnosed as ptomaine poisoning, which he 
thought came trom eating some cold storage fish. It 
is believed that the attack of heart failure which re- 
moved from life’s stage a useful citizen and cost the 
canning industry one of its most progressive and re- 
spected members, was brought on by the weakened 
condition in which his recent illness left him. 

Mr. Risser’s heart was in the canning business. He 
was alive to everything likely to advance the interests 
of the Iroquois Canning Company, which under his 
able guidance has grown to be one of the largest corn- 
packing concerns in the United States, and he in 
almost equal degree concerned himself with every 
movement calculated to promote the progress and 
welfare of the industry in which he for years figured 
so prominently. His keen intelligence, energy and 
unselfishness were long ago recognized by his fellow- 
packers, who honored him with their confidence and 
were pleased more than once to entrust to him the con- 
duct of plans in which they were mutually interested. 
Only last month the members of the Western Packers’ 


Canned Goods Association showed their esteem f 
him and their recognition of his energy and ability x 
unanimously reélecting him to the presidency of ‘the 
organization, the oldest as well as one of the al 
influential canners’ associations in this country He 
had at other times held various official positions in 
canners’ organizations, including a vice-presidency of 
the National association and membership in the Aq- 
visory Committee of Canners’ Exchange, in the growth 
of which he was actively interested and contribute 
much to its success. 

Mr. Risser possessed a thorough knowledge of insur- 
ance, the foundation of which he gained back in Ohio 
when a boy, his father having at that period in his life 


LEwIs J. RISSER. 


been at the head of a mutual insurance company; and 
Mr. Risser was himself in the insurance business at 
Onarga. 

Down at Onarga, in one of the richest sections of 
southern Illinois, Mr. Risser conducted the town’s 
largest industry, at once manufacturing and agricul- 
tural in character, furnishing employment for a con- 
siderable portion of its population and being an impor- 
tant factor in its prosperity. There he was acknowl- 
edged to be the town’s leading citizen and man of 
affairs, known to all as a man of the strictest integrity, 
and respected and honored by everybody. 

One of L. J. Risser’s chief characteristics was his 
progressiveness. He was not the kind of man who 
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The joints are 
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Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 
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would stay in a rut, nor for that matter would he get 


‘none. He was always progressing, building up, forg- 
ing ahead, interested in new methods and appliances, 
ever seeking a better way to pack his goods, aiming 
always to produce better and better quality. Indeed, 
the motto in the Iroquois Canning Company’s plant 
was, and is: 

“Nothing less than the possible best.” 

Mr. Risser held the conviction that the agitator 
method of processing corn, which considerably reduces 
the cooking time and aids in preserving the natural 
corn flavor and color, would accomplish wonderful 
results for the corn-canning industry. He was inter- 
ested in the Automatic Cooker Company, manufac- 
turers of the automatic agitator cookers, and confident 
that the new method would enable factories using it 
to produce a quality of canned corn not only un- 
equaled by the older process but which would impress 
consumers so favorably that increased consumption of 
canned corn would result. 

Mr. Risser bred and grew his own corn seed. He 
cultivated for the Iroquois Canning Company over 
3000 acres of sweet corn, specializing on Country 
Gentleman. He was also extensively engaged in the 
cultivation of flowers, the immense greenhouses at 
Onarga being among the largest in the country and 
possessing a national reputation. 

Lewis J. Risser was born September 19, 1848, at 
Ashland, Ohio, consequently was in his sixty-first 
year when overtaken by the grim reaper. He went 
with his father’s family to Onarga, IIl., about the year 
1863. For forty years he was engaged with his father, 
Mr. Peter Risser, in a general mercantile and grain 
business at that place. 

He entered the corn canning business in 1892, in 
company with Messrs. Peter Risser, Stephen McCall, 
and Jas. Owen, and continued in it until his death. 

Mr. Risser was a prominent member of the First 
Presbyterian church of Onarga for over forty years, 
and took great interest in religious and Y. M. C. A. 
work. He is survived by his widow and daughter. 

His representative in the Chicago market, Mr. E. P. 
Sills, of the J. K. Armsby Company, was apprised by 
wire Tuesday afternoon of Mr. Risser’s death and 
was greatly shocked on receipt of the sad news, as 
was also Mr. Chas. Wilcox, of Sprague, Warner & 
Co., who had for years held close business and per- 


yet been made, but interment will doubtless be at 
Onarga the latter part of this week. 


No Interruption in Iroquois Canning Company’s Business. 


Announcement is made that there will be no inter- 
ruption in the business of the Iroquois Canning Com- 
pany on account of Mr. Risser’s death. The same 
attention to business as heretofore will be pursued and 
those having relations with the concern are requested 
to address all communications to the Iroquois Canning 
Company, Onarga, III. 


CANNED AND CURED FRUIT SHIPPERS TO BENEFIT 
BY LOW RATES. 


California shippers of canned fruits and vegetables, 
cured fruits and canned salmon have taken advantage 
of the low rates now offering through the advent, says 
the Journal of Commerce, of a new fleet of fast sailing 
vessels to ply between San Francisco and New York, 
and thousands of tons of these commodities are being 
signed up for shipment within the next few months, 
according to trade advices received here. 

Bates and Cheeseborough, of San Francisco, an- 
nounce that they have made an arrangement with 
Arthur Sewall & Co., of Bath, Me., whereby the ship- 
owners will place their entire fleet in regular service 
between the Pacific coast and New York. At the same 
time Bates & Cheeseborough announce a rate of 32% 
cents, with a minimum rate of 30 cents and a maximum 
rate of 35 cents. The average rate is 714 cents less 
than the general rate which the Pacific Mail Steam- 
ship Company is now applying to all commodities. 

The fleet of Arthur Sewall & Co. includes the Ed- 
ward Sewall, William P. Frye, Dirigo and Erskine M. 
Phelps. They are new, four-masted steel vessels, and 
the largest sailing ships afloat. They are 332 feet long, 
45 feet wide and 26 feet deep, and have a cargo 
capacity of 5,500 tons. 

One hundred and twenty days will be allowed for the 
trip, which will make about six round trips a year for 
the fleet. On the basis of their capacity, it is estimated 
that 30,000 tons of freight can be transported in a year. 

The Edward Sewall, the first of the steel sailing ves- 
sels to be loaded, is at the Union Iron Works under- 
going minor repairs, and of her capacity of 5,500 tons 
5,000 tons of freight have already been signed. 

The shippers say that in the case of many kinds of 
California products, continues the Journal of Com- 
merce, there is no objection to the long voyage at sea. 
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sonal relationship with the deceased packer. 
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WILL SUPPLIES. 


No announcement in regard to the funeral has as 
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A SURPLUS LIST 


We have some varieties of choice seeds — 
Market Gardener’s (not Jobber’s strains) 
on which we can make some very favor- 
able prices. 
Cucumber — CHICAGO, BOSTON, JERSEY and SNOW 
PICKLE, one year tested seed. We supply the very 
largest pickle growers. 
Peas— Fancy Hand Picked ALASKAS. 
Sweet Corn—STOWELL’S EVERGREEN, COUNTRY GENTLEMAN. 
high germination, Eastern or Wester: 


Beans — EXTRA EARLY and LATE REFUGEE, STRINGLESS REFUGEE WAX, HODSON 


- WAX and WARDWELL’S WAX. 
—_— All the above the best strains 
-only, high germination. 
Write for prices. Samples 
for testing furnished. 
VAUGHAN’S SEED STORE 


il] not find *'57 Varieties” i 
You will not fin arieties” in 84-86 RANDOLPH STREET, CHICAGO 


New crop, 








Vaughan’s Pickle Seeds 
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The producing season is short and the consuming sea- 
son lasts all the time, so that the greater part of the 
product has to be warehoused before or after it is 
shipped. They assert that they save warehouse charges 
as well as fire insurance by sending their products to 
sea for 120 days, as there will be a market for them 
on their arrival in New York. 


CALIFORNIA PRUNE GROWERS ORGANIZE. 

The meeting of prune growers at San Jose, Cal., a 
few days since was the outcome of a suggestion or- 
iginating with a few prominent in prune circles there, 
and the result of the efforts of a committee of fifty 
prune growers, which formulated the basis of the 
plan as set forth in the following circular distributed 
to the growers preliminary to the meeting: 

Objects. 

1. Correction of wrong methods of curing and packing. 

2. Stability and uniformity of price. 

3. Fixing of a reasonable price to be charged by the 
eastern retailer to the consumer. 

4. Judicious advertising of Santa Clara valley prunes; 
printing and distributing books containing receipts for pre- 
paring prunes in an attractive manner and in other ways 
working to increase the consumption of prunes. 

Methods. 

1. Growers to organize district associations under the 
new state law, which was especially prepared for this pur- 
pose by the orange and walnut growers’ associations. 

2. Organization of central growers’ corporation. 

a. All district associations to become members of the 
central corporation. 

b. Growers, not members of district associations, to be 
allowed to become members of central corporation and to 
have equitable representation on managing board. 

The meeting was very largely and rather enthusi- 
astically attended. Mr. J. O. Hayes had been chosen 
by the committee to present the results of its delib- 
erations, and did so in an extended paper which we 
shall print in full next week. The plan of co-opera- 
tion, as proposed so far as organization is concerned, 
is intended to follow very closely the lines of the Cal- 
ifornia Fruit Growers’ Exchange, the orange grow- 
ers’ asosciation in the southern part of the State. So 
far as the general plan of action to be pursued in ac- 
complishing results after organizing is concerned, 
these may be stated in two ideas; improvement and 
inspection at the producing end of the line looking 


toward perfection in production, and advertisin 
the consumer at the selling end of the 
the outlet. 


: SING to 
ine to INCTease 


TIN STOCKS. 
The statistics published at the end of March oi 
the stocks in Europe as 14,391 tons, compared < 
14,247 tons at the end of February and 13,137 or 
the end of March, 1908, whilst the stock in P ssa 
and afloat thereto is given as 5,324 tons for at a 
March against 6,665 tons at end of February. The 
supplies for last month were 6,082 tons, and condemn. 
tion 7,279 tons.—The Mining Journal, London. : 


THE DELINEATOR FOR MAY. 

In the May number of The Delineator Mabel Potter 
Daggett tells “How the President Saved the Orphans.” 
The article describes the dramatic incidents in the 
recent conference on the care of dependent children 
This conference, which marked the progress of The 
Delineator’s Child-Rescue Campaign to a point where 
it commanded national help, has produced remark. 
able results. 

Glimpses of “The Funny Side of Indian Home Life” 
are given by F. B. Moorhead in an article that reveals 
an intimate knowledge of the habits of the red men of 
the Northwest. Roy Knabenshue gives a thrilling 
account of “The Most Dramatic Event in My Life,” 
his first airship ascension, which took place. at the St. 
Louis World’s Fair and was the beginning of many 
successful trips through cloudland. j 

A character sketch that will be enjoyed by all who 
are familiar with the tales of “Uncle Remus” is con- 
tributed by Frank L. Stanton, the poet, who takes 
readers to the Snap Bean Farm, the home of Joel 
Chandler Harris. 

Virginia Frame has many amusing things to say 
on “Shopping Abroad.” In “A Talk to Parents 
About Bohemia,” Anne Evans utters a warning 
against the pitfalls of life among the art students of 
New York. Ruth Cranston considers the question, 
“After College Days, What?” and Leonard Keene 
Hirshberg, M.D., calls attention to “The Slaughter 
of the Innocents”—the anual sacrifice of thousands of 
infants because of the ignorance of mothers. 











AGHINERY ENGINES 


BOILERS 


We list below a few of our many hundred special values. These items are ready for immediate 
shipment, and are offered subject to prior sale. Prices cheerfully furnished upon application. 


CORLISS ENCINES 


1-24x48 Sioux City right band Corliss Engine. 
1-22x42 Bates right hand Corliss engine, with 


rope drive 


3 pairs 24x48 Wheelock engine for rope rive. 


PUMPS 


1-16x14x10 Worthington duplex steam pump. 
1-14x 7x10 ra ry Os 
1-20x1214x12 Wheeler & Tappen duplex steam 


pump. 
3-24 inch 3,000,000 gallon centrifugal pumps. 
1 No. 15 Morris centrifugal sand and drainage 
pump. Direct connected to duplex engines. 
1 No, 15 Morris centrifugal pump for belt drive. 
Also complete line of boiler feed pumps, both 


BOILERS 


7-500 horse power Babcock & Wilcox water tube 
boilers with B. & W. chain grates, about 5 
years old. 160 lbs. pressure. 

Also complete coal and ash handling appa- 
ratus capable of taking care of these boilers. 

4-250 horse power Heibe water tube boilers with 
Oliver patent grates, 100 lbs. pressure. 

1-125 horse power Morrison corrugated furnace, 
internally fired boiler, 125 Ibs. pressure. 

24-78x20 Horizontal tubular boilers, triple riv- 


y as = 7 single and double acting, vacuum and hydraulic 
pumps, in fact, pumps of all sizes and descrip- 
tions. 


3 pairs 36x00 eted, %4-in. shell, 5%-in. heads; Murphy fur. 


nace and stoker on all boilers, also coal and 
ash handling apparatus for these boilers. 


1-16x36 Allis Corliss engine. 
Write for our free Bargain Catalog No. 832. It illustrates and describes thousands of won- 
derful bargains in merchandise of every kind, including Building Material, Lumber, Pipe, Rope, 
Chains, Belting, Etc. You save 30 to 75 per cent on every article you select. Send for our 
Special Machinery Bulletin. - - - - 36 Telephones—All Yards, 1900. 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, GHICAGO 
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Modern High Speed Gan Making Machinery 


For Sanitary Gans and 
Packers’ Cans 


HIS can testing machine is absolutely 
reliable and is entirely automatic, no 
attendant being required. NO WATER 
IS USED in connection with the machine, 
thus leaving the cans bright and clean, and 
also eliminating the use of a can dryer. 
It is easily and quickly adjusted for sizes, 


and will insure positive results at all times. 


Write us for further particulars. 


32nd St. and Shields Ave., 
CHICAGO, ILL. 
Automatic Air Pressure Tester 

















THE EMPIRE POWER CORER 


FOR THE GOOD PACKER WHO WANTS TO PACK SOME FANCY STOCK 


@ This Little Machine removes the cores from tomatoes perfectly; it is cheap, simple, and does better work 
than is possible by hand. It removes the core without breaking the seed cells, therefore it saves the tomatoes. 


@ The capacity of this machine is about 250 esiials, of cored tomatoes per day— two girls operating it. 
@ This machine has enabled several large packers to secure a good premium over the market price for their 
goods. It will pay any tomato packer to investigate this. It will pay for itself in a day. 


CHICAGO CANNERS SUPPLY CO., 1712-14 Michigan Ave., CHICAGO 


























Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















E. C. Shriner & Co., Baltimore. 

The market has kept an even course during the 
week. The position of tomatoes is unchanged. There 
appears to be little inclination to anticipate require- 
ments at the market, but for every lot of Standards 
that shows itself under 67'%c there are a dozen buyers 
to absorb it. 


Strasbaugh, Siler & Co., Aberdeen, Md. 

Future Tomatoes—The 1909 contract price for raw 
stock remains practically unchanged in the past week. 
Points covered by the Growers’ Association have so far 
been unable to obtain concessions. In some other sec- 
tions the growers have submitted to a reduction of $1 
per ton below their first ideas, while in others packers 
have conceded equally as much in order to close con- 
tracts for sufficient quantity to warrant a justifiable 
acreage. The average contract prices, however, will 
range this year from $8 to $10 per ton, with now and 
then at some isolated point off from the railroad where 
sufficient disadvantageous conditions control, $7 per ton 
has been accepted. This, however, is indeed the excep- 
tion. In our last advices we called attention to the 
importance of competent satisfactory future contracts 
which should fully cover the date of packing. This will 
obviate the possibility which is anticipated in some 
cases of shipping 1908 packing as new goods. Some 
packers who have refused and are still refusing 65 
cents for immediate shipment intimate their intention of 
carrying their goods over and ship them on future con- 
tracts on a 70-cent basis; at the same time they do not 
hesitate to decline such orders for 1909 packing which 
does not justify them a satisfactory profit. To say the 
least, the ingenuity of a proposition of this kind is 
indeed remarkable and surrounded by these conditions 
it is possible to report future sales during the past week 
consummated on a basis of 70 to 80 cents for standard 
to full standard 3s, price ranging altogether on quality, 
past reputation of brand and packer and confidence in 
the seller so far as fulfillment of conditions agreed is 
concerned. Price for full standard 2s, new packing, 
ranges from 55 to 60 cents, with 10 or gallons ranging 
from $2 to $2.25. 

Spot Tomatoes—From the buyer’s standpoint: 
Since the packer has concluded to decline further busi- 
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ness at 65 cents the buyer has also concluded to tak 

a breathing spell. As a result the only orders bioats d 
during the past week on the basis above 6s cents em 

been unquestioned full standard brands at 66% to 6 +. 
cents, and high grade hand packed goods on the basi 
of 70 cents. Some interest has also manifested itself 
on the buyer’s part for 3s seconds on the basis of 60 
cents f. o. b. factory. 

Spot Tomatoes—From the seller’s standpoint: As 4 
rule, more or less packers located in Maryland and 
Delaware are either directly or indirectly interested in 
farming and as a result the first week of spring weather 
has naturally compelled the most of them to confine 
their attention to prospective crops—planting potatoes 
making cold beds for tomato plants and plowing oe 
field and sugar corn; as a result, the average packer 
has locked his warehouse door with a 65-cent lock and 
without he is offered an advance he seems, in the 
majority of cases, disinclined to open again, at least 
while he is thus engaged. Another tendency to in- 
fluence refusal of orders at this period without the 
price is considered justifiable, is owing to the condition 
that numerous small packers and farmers are located 
several miles from the railroad station or shipping 
point, their teams are necessarily busy with spring work 
and as a result they are not anxious for orders for the 
reason that they would be unable to ship until a rainy 
period or at a time when their work would have to be 
side-tracked for a time; as a result, it is exceedingly 
difficult to obtain full standard 3s under quotations of 
last week without obtaining the consent of some packer 
who is not interested in any other than the packing 
business. 


Thomas G. Cranwell & Co., Baltimore, Md. 


The buying movement referred to in our last price 
list has taken a large quantity of tomatoes out of this 
section. General market conditions are about the same, 
though buying may possibly not be quite as active as it 
was a week or so ago. It looks, however, as though 
this is but a natural lull after a sixty-day run of orders. 
It is more than likely that business will continue coming 
in right along, and there is a fair chance of packers 
cleaning out spot stocks. 

Future Tomatoes—In going over the situation, we 
find a large number of packers who are not disposed 
to entertain these prices. Most of the large Baltimore 
packers are holding futures at 55 cents and 75 cents 
per dozen. The above prices are not particularly en- 
couraging to any packers. 
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HAMILTON COPPER AND BRASS WORKS 


"| COPPERSMITHS 2 a = 


EESTABLISHED 1882} 


- 8" Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting #] 
“~~ Kettles that are honestly constructed out of pure heavy copper. Also 
‘manufacturers of Copper Dippers, Brass and Copper Coils and Copper 3S 
and Brass goods of every description for the Canner. 4 wii) .-> 


LG Write for Prices | 7a. = a . 
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[Personal Paragraphs 


Frank Goode of the Louis McMurray Packing Co., 
of Baltimore, was in the city Wednesday, making his 
headquarters with Messrs. W. S. Knight & Co. 

W. Linville, the well known processor and super- 

sntendent who was at St. James, Mo., last season, will 
have charge of the Cobden, IIl., canning factory this 
year. 
" ¢. B. Wilbur, of Indiana, will take charge of the 
Thomas Canning factory at Thomas, Okla., this sea- 
son. Mr. Wilbur had charge of the Jasper, Ind., can- 
ning factory last year. 

Roy Fletcher, the well known Hustisford, Wis., 
packer, spent a couple of days in Chicago this week. 
As usual, Mr. Fletcher made his headquarters with 
the J..M. Paver Co., at 53 River St. 

Messrs. Chas. S. Crary, of Hoopeston, IIl., presi- 
dent of the National Canners’ association, and Wm. 
R. Roach, of Hart, Mich., Vice-President of the West- 
ern Packers’ Canned Goods association, were seen on 
the street here this week. 

Willard G. Rouse, of the Easton Commission Co., 
Easton, Md., has compiled a directory of canners of 
tomatoes, peas and corn in Maryland and Delaware, 
exclusive of Baltimore. The Rouse directory contains 
the names of some six hundred packing firms and 
individual canners, and is a very complete and accurate 
list of the industry in those important States. 

Theo. Burton, of Theo. Burton & Sons, Millsboro, 
Del., packers of Indian River brand of tomatoes, says, 
with reference to the tomato situation: “I expect to 
see higher prices because there are not as many goods 
available in packers’ hands as people think. For that 
reason I am not disposed to sell at the current mar- 
ket. On February 1 there were less than 3,000,000 
cases that could be got at and the packers had these 
goods well in hand. There is a little reaction in buy- 
ing now, but I am confident that all of these goods 
and more will be needed before the new packing sea- 
son, and buyers will have to pay fair prices for them.” 





REPORT BY STROHMEYER & ARPE COMPANY, 
NEW YORK. 

Tunny Fish in Cans—Last season’s stocks are almost 
exhausted and prices are very firm. The new catch is 
likely to begin about end of this month. Prices for the 
new pack of canned tunny fish are likely to be higher 
owing to the high prices which the packers were 
obliged to pay for their supplies of olive oil. 

French Oil Sardines—Are moving very slowly and 
although stocks here are of no importance the trade 
is buying only from hand to mouth. New fishing is 
expected to start as usual about July, and it is likely 
that stocks here will be quite cleared before the new 
catch comes into the market. 

Norway Smoked Sardines—Continue in good de- 
mand, prices named for next packing are considerably 
higher than last season’s, also owing to the ‘high prices 
which packers were obliged to pay for their olive oil. 

French, Italian and Belgian Peas—Are in small de- 
mand and prices in buyer’s favor. Everyone is anx- 
ious to sell and no reasonable offers are refused. 

















The 
American 
Label Mfg. 
Company 


OF BALTIMORE 
MARYLAND 


Recommends the use of the end label shown in this adver- 
tisement on your canned goods. This label, if used, will 
tend to stimulate consumption of canned foods. It is 
with this idea that these end labels have been designed by 
the American Label Manufacturing Company. 


Any of our patrons who wish to try the idea can get a 
few thousand free of cost by applying to our 


Western Headquarters : 
5 Wabash Avenue 


CHICAGO 


AMERICAN 
CANNED GOODS 


are the purest, cleanest food prod- 
ucts obtainable in package form. 
The fruits and vegetables put into cans 
are the selected products of field andorchard. 
The Canneries are kept in absolutely sani- 
tary condition, and highly developed 
machinery minimizes handling of , 
the articles by human hands. 
Lastly, Canned Goods are 




















If required in large quantities we guarantee to furnish 
same at absolute cost to any packer requiring them 
for all his canned goods. 


Offices at 


BALTIMORE, PHILADELPHIA 
CHICAGO, NEW YORK 
BOSTON, ST. LOUIS 


If you are on the map 
we'll call on you 
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A corn cannery is to be established this spring at Marshall, 
Minn. 

Citizens of Center, Tex., have a canning factory proposi- 
tion under consideration. 

Work on the new canning plant at Mount Pleasant, Ia., is 
reported to be progressing rapidly. 

A canning factory is to be installed this season at Zanes- 
ville, O., in time for the vegetable crop. 

John R. Pope, of Bedford, Ind., proposes to establish a 
tomato-cannery at Huntingsburg, that state. 

A canning factory with a capital stock of $25,000 has been 
organized at Kinta, Okla. R. Bond is president. 

The Farmers’ Canning Company, of Vineland, N. J., is in- 
stalling machinery for making its own cans for the 1909 pack. 

A company has been organized at Plainville, Ind., for the 
erection of a canning factory to be operated on tomatoes, 
pumpkins, ete. 

The Rio Vista, Cal., cannery has opened under the new 
management and prospects are reported excellent for a good 
season’s work. 

Advices from Hazel, Tenn., indicate that preparations are 
being made by stockholders of the Hazel Canning Company to 
operate this season. 

A eanning factory may be estabished this year at Monte 
zuma, Ia. The deal hinges on the ability of the local people 
to aise sufficient funds. 3 

According to a report from Pennsylvania, the High Rock 
Canning Company will be operated this season on a larger 
scale than in previous years. 

The Natchez Canning & Manufacturing Company, Natchez, 
Adams county, Miss., has been incorporated with $10,000 cap- 
ital by S. Zerkowsky, R. Veirner and cthers. 

A report from Trotwood, Ohio, says that the recently burned 
plant of the Trotwood Canning Company resulted in a loss of 
$11,000, with insurance to the amount of $5,000. 





The Medina Canning Company, Oneida, N. Y., has bee 
incorporated with $25,000 capital by B. Olney, Nora ¢, Olney, 
of Rome, N. ¥., and W. R. Olney, of Oneida, N, Y, % 

The new canning factory to be established this Spring at 
Morrillton, Ark., will be in charge of Mr. Childress, 4 build- 
ing has been secured and machinery will be installed shortly 

From what can be learned the canning factory proposed for 
Millville, N. J., will be built, as the local committee found 
that the proposition was too large for them to handle gue. 
cessfully. 

The Kingsland Canning Company, of Kingsland, Ark., was 
recently organized with a capital stock of $4,000, all of which 
has been subscribed. Tomatoes will be the principal pack of 
this plant. 

The Dunbar, Lopez & Dukate canning factory at Pass 
Christian, Miss., closed a few days since, after packing a larger 
quantity of oysters than any of the other Mississippi canneries 
during the season just ended. 

A report from Evansville states that the Indiana Canning 
Company is preparing for the tomato crop, distributing seed 
to the farmers, who are making contracts for supplying the 
factory with this vegetable. 

The large Friday Harbor cannery, which was leased by the 
Pacific American Fisheries to Shultz, Wiley & Purcell, with 
an option to buy, has been thoroughly overhauled and is almost 
a new plant. The company is expecting a large pack this 
year and is preparing to begin work about the first of June. 

The following is reprinted from the Red Oaks, Ia., Express 
of recent date: ‘‘The Red Oak Canning Company is ready to 
contract with farmers for their acreage of corn for their 1909 
pack. Will pay $6 per ton delivered at the factory.’’ 

The machinery which was used in the canning factory at 
Ponchatoula, La., has been removed to Natchez, Miss., and 
will be installed in the new canning factory there. The 
Natchez canning factory will pack tomatoes and fruits. 

Articles of incorporation have been filed. by the Bridgeton 














DIRECTORS: 
FRED. M, ASSMANN, Prest. 
H. N. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 
F. P. ASSMANN. 


Coated Tinplate. 
Plain Tin. 





Export & Domestic Can Co. 


604-628 West 43d Street 
New York 


Manufacturers of Pulp Tomato Cans from Extra 
Sanitary Enameled Inside or 


Also Manufacturers of the E & D Air 


Tight Bottle Cap, under the Max Ams Patents. 


PRICES AND SAMPLES ON APPLICATION 
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Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 





THE UNIVERSAL LIQUID FILLER 


Continuous, Trayless and entirely automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height. 
IT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 
can are quickly made. 


Works Equally Well on Studhole Cans or 
@pen Top Sanitary Style Cans 


Capacity on Gallon Cans, 20,900 10 hours, on smaller 
sizes, 40,000. 


SPRAGUE GANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL, 





DANIEL G. TRENCH & CO., GENERAL AGENTS 


Bargains 
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Single Burnham Corn Cooker. 


Hawkins Capper, complete with 
wiper and acider. 


Sprague Corn Cutters, 1893 
pattern, 3 right, 3 left hand. 


latest Model M Sprague Cutter. 
Morrall Corn Cutters. 
M. S. Rotary Silkers. 


Sprague compound Corn Silk 
Brusher. 


Burt Can Wiper, long pattern. 
15-inch Label Cutter. 

No. 2 Knapp Labeler. 

Stevens foot power Tomato Filler 
Stevens belt driver Tomato Filler 


Springfield rectangular 5- barrel 
Gas Carburetor. 


1 80-gallon Steam Coil Kettle. 


I 
y 


2 


Crosby lock seam Body Maker, 
with soldering attachment, for 


Nos. 2 and 3 cans. 
Crosby Header for No. 2 cans. 


McDonald Water Testers for 
Nos. 2, 3 and 8 cans. 


Crosby Rotary Crimpers for Nos. 
2,3 and 8 cans. 


All of the above machines 
have been carefully over- 
hauled and are in first class 
running order. 


Prices and terms on appli- 
cation. 














New Hartford Canning Company 


UTICA, N. Y. 











44 





Preserving Company of Bridgeton, N. J., by Herman M. 
Gidden and Harry E. Lawrence, of New York, and Arthur 
D. Ayars, of Bridgeton. The company will preserve and 
can fruits and vegetables in tin and glass. 

The Calais (Me.) ‘‘Times’’ says: ‘‘The war between the 
sardine packers of Eastport and Lubee and the Charlotte 
County Weirmen’s Union has been happily brought to a close, 
and all are satisfied. The conditions of the surrender and 
the identity of the defeated have not been made public; but 
few will care so long as the important sardine packing industry 
is benefited. The deadlock proved expensive to fishermen and 
packers, and both are glad that the differences are settled.’’ 
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Fruit Notes 











The outlook for a fruit crop in California has never been 
more promising. 

A report from Adams county, Pa., says the fruit contract so 
far is very good. 

From Blaire county, Pa., comes an advice stating that the 
fruit crop outlook in that district is encouraging. 

Reports indicate that the peach crop of Georgia for 1909 is 
practically without the pale of danger as regards to possi- 
bility of serious damage from severe frost or freeze, and 
growers express themselves as extremely hopeful over the 
outlook for a good crop. 

Indications up to the present time point to a good fruit year 
in central Kentucky. Fruit authorities in that state say that 
the backward spring has been very favorable to the crop, as 
the temperature has not been warm enough so far to bring 
out the tender buds and expose them to the cool weather of 
early April, which in Kentucky is usually attended by several 
nights of nipping frosts, sometimes by chilling winds. 

A report from Evansville, Ind., says that the coming fruit 
crop of that section promises to be the largest of several 
years. The fruit growers say that the tress are in excel- 
lent condition. Some of the earlier varieties have already 
blossomed and others are ready to burst forth. The prospects 
of an abundance are brighter than they were at the corre- 
sponding period in four years past. 





Jobbing Notes 


The Roach & Seeber Company, Calumet, Mich., has entered 
the wholesale grocery business. The manager of the grocery 
department will be Arthur W. Walsh. 

The Colton-Wilder Grocery Company has been formed at 
Grand Forks, N. D., with eapital stock of $50,000. Incorpo- 
rators: George H. Wilder, Martin J. Colton and Mathey Colton, 
all of Grand Forks, N. D. 

Among the ineorporators of the Canton, O., Grocery Com- 
pany, wholesalers, as reported from Columbus, is William F. 
Sprague, a well-known Cleveland wholesale grocery man. The 
other four incorporators are: J. E. Figley, W. J. Cutchal, 
Edwin F. Figley and W. H. Smith. The capital stock is 
$200,000. 

The Gulf Grocery Company, of Louisiana, has been chartered 
at New Orleans with $100,000 capital. The company will 



















absorb the wholesale grocery business of the Hawkins.w. 
Company and the local Sane of the Gulf Grocer Wachven 
of Port Arthur, Tex. Arthur G. Wachsen is president, fay? 
Reed vice-president and treasurer, and J. M. Hawkins, secret W. 
The business of Boreard, Brasher & Co., of Houston — 
has been taken over by the newly incorporated May ne 
Mulier Company, with a capital stock of $40,060. ee 
wholesale grocery trade the change is made with the ides 7 
dealing exclusively in grocery sundries, paper, ink eng 
cigars and those articles not strictly groceries, but always x 


be found in a grocery store. 
Laat. 


It is stated that the Cedar Rapids (Iowa) Canning Compan 
may enlarge its business this year by the addition of ay sd 
of pickled goods. The company will not, it is reported, under. 
take the canning of tomatoes. ; 

The Western Canning and Pickle Company, of Ochelata 
Okla., has been organized with capital stock of $5,000, and 
the following directors: J. Nathan Long and Ella Long of 
Tulsa, and Elba Bryant, of Porter. : 





Pickle Notes 








THE MAINE MERCANTILE COMPANY, A SARDINE 
SELLING CONCERN, TO BE DISSOLVED? 

Advices from Eastport, Me., say that officers of the 
Maine Mercantile Company, a corporation organized 
three years ago under the laws of Maine for handling 
the output of that state’s sardine canning industry, 
state that the concern is to be dissolved. The Maine 
Mercantile Company has been. commonly spoken of as 
the sardine “Trust.” 

The report that the Maine Mercantile Company is 
to go out of business seems to be correct, as it has con- 
tracts with a number of sardine canning concerns on 
the Maine coast which have been terminated, not to 
be renewed. In this connection a dispatch from East- 
port last week said: 

“This is the corporation whose officers were sum- 
moned before the grand jury of the United States 
District Court at Portland last December and examined 
as to whether any of the provisions of the Sherman 
anti-trust law which prohibits combinations in’restraint 
of trade had been violated. No bill was reported. The 
company is capitalized at $250,000.” 





NON-ACID SOLDERING FLUX. 

Anchor Brand non-acid soldering flux is recognized 
as being true to name. It is manufactured and sold 
by Garden City Laboratory, 4134 S. Halsted street, 
Chicago. Now is not too early to place your order for 
the coming season. 








ENTIRELY NEW 














CLIMAX MACHINERY COMPANY, - 


CLIMAX CAN POLISHER 


Don’t put a fancy label on your can and 
leave the exposed edge and end of the can 
tarnished. 
a dirty child. This machine cleans and 
polishes as fast as you can label. 


It looks like a clean dress on a 


Climax Denotes Quality 
Indianapolis, Ind. 


Morris, Wenzel and Chestnut Streets 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 


= 











THE STAR 
CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 


plest possible elements 

SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., GENERAL AGENTS! - 

SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 
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oe News of the Canners’ 


= 
Associations we 








The meeting of the Ohio Canners’ association at 
Circleville on April 7th attracted a large attendance 
and was one of the most interesting State meetings 
held for a long time. The publicity campaign to pro- 
mote the sale of canned goods and refute the false 
statements concerning them so frequently appearing 
in magazines and newspapers were among the leading 
subjects discussed. Newspaper correspondents who 
send out sensational articles regarding the poisoning 
of people by eating canned goods came in for a severe 
scoring, and the association, says a report of the meet- 
ing, expects to carry the matter to the courts and 
make such correspondents prove their statements. The 
idea of the extensive advertising is to educate the peo- 
ple in the different ways of preparing and serving 
canned goods, and it is stated that the association will 
employ its own inspectors. Articles will be published 
on “The sanitary and hygienic preservation of canned 
goods compared to the home made article,” and “How 
to take care of the contents of packages after they are 
opened.” Resolutions objecting to the passing of a 
bill by congress requiring the dating of all canned 
goods were introduced by L. A. Sears, Chillicothe ; J. 
Warren Wood, Lebanon, and James Stoops, Waynes- 
ville, and unanimously passed. 

The resolutions in part were: 

‘‘That such requirement is from every standpoint unnec- 
essary, as canned goods having once been properly packed 
and hermetically sealed cannot deteriorate from age. The 
impression has been fostered and encouraged that age de- 
tracts from the food value of canned goods, but this is 
wholly and sometimes maliciously erroneous, as has been 
repeatedly proven by test. 

‘*Such dating bill would tend to strengthen this impres- 
sion and thereby work great harm to the canning industries 
of the United States. 

‘*4 process of sterilization employed in canning fruits 
and vegetables is such that it kills all bacteria and makes 
the canned goods article superior to the uncanned.’’ 


Those in Attendance. 

W. Caldwell, Scioto Canning Company, Circleville; J. C. 
Underwood, and J. W. Shaw, Cardington Can Company, 
Cardington, O.; J. W. Wood, Spring Valley Canning Com- 
pany, Lebanon, O.; H. B. Stokes, Valley Packing Company, 
Lebanon, O.; William T. Bell, Irwin Boggs, S. W. Courtright, 
J. H. Helwagen, R. C. Nothstine, Circleville Canning Com- 
pany, Circleville, O.; William Zell, Marysville, O.; R. R. 
Rowan, DeGraff; 8. E. Morral, W. W. Morral, Morral Can- 
ning Company, Morral, O.; J. F. Snook, Waynesville Canning 
Company, Waynesville; C. E. Floyd, G. E. Sexton, the Fayette 
Canning Company, Washington C. H.; James Reichelderfer, 
L. A. Sears, Sears & Nichols Company, Chillicothe; J. B. 
French, Clinton Canning Company, Morrow, O.; H. M. Brush, 
Continental Can Company, Syracuse, N. Y.; Herman Shade, 
Canal Winchester; T. H. Woodsworth, Cincinnati, O.; F. P. 
Berger, H. M. Crites, C. E. Sears Canning Company, Circle- 
ville, O.; E. E. Smith, Esmeralda Canning Company, Circle- 
ville, O.; the MeCoy Canning Company, Urbana, O.; F. M. 
Shook, Urbana Canning Company, Urbana, O.; W. J. Her- 
man, Lockville Canning Company, Columbus, O.; James 
Stoops, the Van Wert Canning Company, Van Wert; J. C. 
Warvel, the Warvel Canning Company, Wauseon, O. 


Swelling the Publicity Fund. 

The publicity fund continues to be swelled by the 
subscriptions received from packers and allied inter 
ests, though the responses are not being made as 
freely as Mr. Haserot, president of the Publicity 
Board, and the members of the Board had hoped. A 
large percentage of the whole body of packers exhibit 
apathy and have so far failed to subscribe anything 
whatsoever to the fund for use in carrying out the 
broad campaign planned, and which has been ex. 
plained in previous issues of THE CANNER. President 
Haserot and THe CANNER strongly urge those who 
intend subscribing to the fund but who have not as 
yet done so to send in their subscriptions at once. As 
was stated in the recent communication of the Board 
of Publicity to the canners of the United States, it is 
essential that a sufficient amount of money should be 
secured to make the publicity campaign practicable. 
It would not be economy to begin with less than $25,- 
000, little enough for a proposition covering the 
United States. When this amount is subscribed aux- 
iliary boards will be appointed for every State in the 
Union. The following is a list of subscriptions to 
date: 

Canners’ Subscriptions. 
Canastota Canning Co., Canastota, N. 
Cazenovia Canning Co., Cazenovia, N. Y 
Cherry Creek Canning Co., Cherry Creek, N. Y.... 
Clinton Canning Co., Clinton, N. Y 
J. P. Dorranee, Camden, N. Y 
Edgett-Burnham Co., Newark, N. 
Fort Stanwix Canning Co., Rome, N. 
Geneva Preserving Co., Geneva, N. Y 
L. P. Haviland, Camden, N. Y 27.00 
F. F. Hubbard, Canastota, N. 25.00 
Lockport Canning Co., Lockport, N. Y 5.00 
New Hartford Canning Co., Utica, N. Y 100.00 
The Burt Olney Canning Co., Oneida, N. 300.00 
Oswego Preserving Co., Oswego, N. Y 50.00 
Richland Canning Co., Pulaski, N. 8.00 
Turin Canning & Pickling Co., Turin, N. Y 30.00 
Utica Canning Co., Utica, N. Y 30.00 
Webster Canning & Preserving Co., Webster, N. Y. 75.00 
Jno. F. White Co., Mt. Morris, N. Y 100.00 
Wilson Canning Co., Mexico, N. 50.00 
Windholz Co., Syracuse, N. Y 20.00 
Winters & Prophet Canning Co., Mt. Morris, N. Y. 225.00 
Yager & Halstead, Cortland, N. Y 35.00 
The Haserot Canneries Co., Cleveland, O 100.00 
The Morral Canning Co., Morral, O 15.00 
The Urbana Canning Co., Urbana, O 12.00 
Eavey Packing Co., Xenia, O 25.00 
Kokomo Canning Co., Kokomo, Ind 75.00 
The Frazier Packing Co., Elwood, Ind 27.00 
Covington Canning Co., Covington, Ind 10.00 
Hoffecker Bros. & Hall, Smyrna, Del 15.00 
J. H. Hoffecker Canning Co., Smyrna, Del 30.00 
T. H. Chambers & Co., Federalsburg, Md 15.00 
F. F. Noyes, Weeks Mills, Me 20.00 
Northern Maine Packing Co., Corinna, Me 25.00 
Salvisa Canning & Packing Co., Salvisa, Ky 
W. R. Roach & Co., Hart, Mich 
Cedarburg Canning Co., Cedarburg, Wis 
The Waukesha Canning Co., Waukesha, Wis 


100.00 
50.00 
50.00 
50.00 
80.00 

300.00 

200.00 




















Hide, Leather & Belting Co. 
INDIANAPOLIS, IND. 

Rubber, Cotton, Stitched Canvas 

Belting, Split Iron and Split Wood Pulleys, 
Hose Cotton Waste, Packings, Etc. 


QUICK DELIVERIES 
CAREFUL 
ATTENTION 


ORDERS MAY 
BE PHONED AT 


Leather, 
OUR EXPENSE 




















THE CANNER AND DRIED FRUIT PACKER. 


47 











|!) COULD WE AFFORD to offer our 
devices on 30 DAYS’ FREE TRIAL 
if we were not absolutely sure they 
would do the work? 








Automatic 
Temperature 
Regulation 





for Process Kettles, Retorts, Continuous 
Processing Tanks, Pea Blanchers and 


Corn Cookers IS NECESSARY IN 
EVERY CANNING FACTORY 


Improve Your Product and 
Save Money. Ask Us How 








The Hohmann & Maurer Mfz. Co, 


(Branch Taylor Instruments Companies ) ROCHESTER, N. Y. 
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Warrensburg Canning Co., Warrensburg, Ill. 

Fremont Canning Co., Fremont, Mich 

Elyria Canning Co., Elyria, O 

S. E. Comstock & Co., Newark, N. J 

Wm. M. MecKown, Louisville, Ky 

Bloomington Canning Co., Bloomington, II 

Oakdale Cannery, Fort Valley, Ga 

LeRoy Canning Co., LeRoy, N. 

H. C. Hemingway & Co., Syracuse, N. 

Mayville Canning Co., Mayville, Wis............ 

Elgin Packing Co., Elgin, 

«©. M. Dashiell, Princess Anne, Md 

Iowa Canning Co., Vinton, lowa 

J. 8S. Reynolds & Co., Frederica, 

Leeper Canning Co., Brookport, 

Grafton Johnson, Greenwood, Ind 

The Fuller Canneries Co., Cleveland, O 

Howard Thomas & Son, Grand Rapids, Mich 

The Columbus Canning Co., Columbus, Wis....... 

Morton Canning Co., Morton, N. Y 

Yates County Canning Co., Penn 

Edward V. Stockham, Perryman, 

The Kelly Canning Co., Waverly, 

Leesburg Packing Co., Leesburg, 

E. O. Bayles, Kenton, Del 

Kempton Canning Works, Tipton, Ind 

The Spring Valley Canning Co., Lebanon, O 

The Esmeralda Canning Co., Circleville, 

The New Circleville Canning Co., Circleville, O.. 

Cardington Canning Co., Cardington, O 

The Fairfield Canning Co., Amanda, 

DeGraff Canning Co., DeGraff, 

The Scioto Canning Co., Circleville, 

The Waynesville Canning Co., Waynesville, O 

€. E. Sears & Co., Circleville, O 

The MeCoy Canning Co., Urbana, O 

Lanark Canning Co., Lanark, Ill 

Geo. G. Worthley Co., Matawan, N. J 

The Valley Packing Co., Lebanon, O 

Fogg & Hires Co., Salem, N. J 

Warvel Canning Co., Wauseon, O 

J. R. Lamber, Coatsburg, 

South Haven Preserving Co., South Haven, Mich.. 

Dickinson & Co., Eureka, 

Atlantic Canning Co., Atlantic, Iowa 

The Sears & Nichols Co., Chillicothe, 

Gorwood, Gorrell & Dashiell, Bel Air, Md 

Wm. E. Robinson & Co., Bel Air, Md 

Strasbaugh, Silver & Co., Aberdeen, Md 

Jno. E. Diament Co., Cedarville, N. 

Stevens Bros., Cedarville, N. 

The Lowell Canning Co., Lowell, Wis............ 

The Trade, Baltimore, Md 

Merrell-Soule Co., Syracuse, N. 

Smith, Rouse & Webster Co., Bel Air, Md 

Hoopeston Canning Co., Hoopeston, 

Green Mountain Packing Co., Portland, Me 

Hamburgh Canning Co., Hamburgh, N. 

New Holstein Canning Co., New Holstein, N. Y... 

The Dutch Canning & Pickling Co., Cedar Grove, 
Wis. ° 

Patoka Canning Co., Patoka, 

H. L. Forham, Portland, Me 

P. Hohenadel, Jr., Canning Co., Rochelle, Ill.... 

Morgan Mitchell, Aberdeen, Md 

Hustisford Canning Co., Hustisford, Wis........ 

A. W. Colter Canning Co., Mt. Washington, O.... 

Sac City Canning Co., Sae City, Iowa 

Yale Canning Co., Yale, Mich 

Antigo Canning Co., Antigo, Wis......... 

Rio Grande Canning Co., Bridgeton, N. 


Subscriptions from Allied Interests. 


30.00 
90.00 
50.00 
50.00 
10.00 
150.00 
15.00 
50.00 
100.00 
18.00 
30.00 
30.00 
200.00 
15.00 
4.00 
250.00 
50.00 
50.00 
100.00 
8.00 
10.00 
50.00 
50.00 
8.00 
12.00 
20.00 
12.00 
25.00 
40.00 
10.00 
25.00 
25.00 
75.00 
25.00 
150.00 
50.00 
14.00 
20.00 
25.00 
S0.00 
10.00 
2.00 
10.00 
150.00 
150.00 
200.00 
25.00 
25.00 
50.00 
50.00 
60.00 
25.00 
10.00 
50.00 
50.00 
150.00 
25.00 
135.00 
38.00 


25.00 
14.00 
35.00 
50.00 

5.00 
30.00 
40.00 
60.00 
30.00 
24.00 
10.00 


$6,363.00 


American Can Co., New York...................-$ 1,000.00 


Continental Can Co., Chicago 


500.00 


Union Can Co., Rome, N. ; 
United States Can Co., Cincinnati, O.... 
Sanitary Can Co., Fairport, N. Y 

Wheeling Can Co., Wheeling, W. Va.... 
Standard Tin Plate Co., Cannonsburg, Pa.... 
McKeesport Tin Plate Co., McKeesport, Pa 
American Sheet & Tin Plate Co., Pittsburg, Pa, . 
Jerome B. Rice Seed Co., Cambridge, N. Y ; 
Alfred J. Brown Seed Co., Grand Rapids, Mich. 
Manitowoe Seed Co., Manitowoe, Wis 

Rogers Bros., Alpena, Mich 

Stecher Lithographic Co., Rochester, N. 

Calvert Lithographic Co., Detroit, Mich.... 
Sprague Canning Machinery Co., Chicago, III 
Tacks Mfg. Co., Utica, N. Y 

H. Cottingham, Baltimore, 


150.00 
100.00 
250.00 
250.00 
100.00 
250.00 
1,900.00 
150.00 
100.00 
100.00 
100.00 
250.00 
150.00 


The National Roofing Co., Tonowanda, N. 

Ayars Machine Co., Salem, N. 

C, 
RI shi tele thagt Epes eatick OS ila Sins ps ote does, bk B 5 
Total canners’ subscriptions . Coanhe 

———__ 

Grand total bette eee e ee ee ee eee ee eee eee «$11,463.00 

ADVISORY COMMITTEE OF CANNERS’ EXCHANGE In. 

CREASES MAXIMUM LINE TO $35,000. 


_Ata meeting of the Advisory C« unmittee at Canners’ 
Exchange, held April 3, it was decided to increase the 
maximum line from $25,000 to $35,000, so that the 
subscribers at Canners’ Exchange are now able to 
secure insurance to the extent of $35,00 subject to one 
fire. 

The following extracts from letter of the Advisory 
Committee to the subscribers gives some idea of the 
splendid growth that has been made during the past 
year: 

The earnings made to our subscribers for the first three 
months of this year amount to $9,953.69, which is an inerease 
of 612 per cent over the earnings for the same period in 1908, 

During the full year 1908, the net surplus distributed to the 
credit of our subscribers’ accounts amounted to $15,473.21. At 
the same ratio of increase for the balance of the year 1909, 
Canners’ Exchange will show a saving to subscribers of $111, 
338.41, providing our less ratio remains the same as it was 
last year. 

During the first three months of 1909, between two and one- 
half and three times as many new subscribers were secured as 
during the same three months last year. 

Our cash assets show an inerease as of March 31, 1909, of 
349 per cent over what they were on March 31, 1908. 

These figures speak for themselves, and we believe will con- 
vinee each subscriber that it is to his interest to take our 
maximum line where possible. 

Mr. Lansing B. Warner, the manager, reports to us 
that the inquiries show a steadily increasing interest is 
being taken by the better class of canners and the pros- 
pects are that the percentage of growth will be much 
greater than it was during the year 1908. 

He further states that Canners’ Exchange is of much 
greater benefit to the canning industry than is generally 
supposed and we believe it is to the interest of every 
responsible canner to place his insurance through this 
channel. 

Further information can be obtained by addressing 
Lansing B. Warner, attorney and manager, No. 5 


Wabash avenue, Chicago. 
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205-7 S. SEVENTH STREET 





STANTON & COMPANY 


MERCHANDISE BROKERS AND MANUFACTURERS’ AGENTS 
Canned Goods, Dried Fruit and Specialties 


ST. LOUIS, MISSOURI 




















00 
00 
00 
0 
0 


0 
0 
0 
Ui 
)0) 
0 
0 
0 
0 
0 


0 
0 


0) 
0) 


0 


Owes) Co 


THE CANNER AND DRIED FRUIT PACKER. 49 








——— 


FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 


LANSING B. WARE, Atterney and Manager FRANK VAN CAMP, Chairman CHAS. 8. ORARY, Treasurer 
ianapolis, Ind copes: 
5 Webash Avenne GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rome, N.Y. Hart, Mich. 


L. J. BISSER, Onarg), Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 

Canners’ Exchange saved Subscribers approximately 80 per cent of their 
earned premiums for the year 1908. 

Your opportunity for the 1908 saving has slipped away. Are you going 
to allow the 1909 saving or any portion of it to slip away also? 

Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 

Do not lag behind. We have already demonstrated success. 








For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO | 






































ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 





Link Belt Conveyors ’ 
CONVEYORS 1 peirns Couvesoes Furnished black steel 
Cable Conveyors or galvanized. 


Belt andBucket Elevators with either link belt- 
ELEVATORS | ing or flat A.J 
Elevator Buckets of all kinds 


TRANS- —_ ine M ed G Gears—largest list of patterns 


MISSION existence. 
MACHINERY 


POWER | Shetine, 5 _ leys and Beari 
Machinery for Rope Drive using wire or 
rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 





t Standard Link-Belt Conveyor. 


H. W. CALDWELL é» SON CO., Western Ave.,. 17th-18th Sts., Chicago 


Eastern Sales and Eagincering Office—Faulton Building, 50 Churew Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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BILL TO COMPEL MAINTENANCE OF SANITARY 
CONDITIONS IN ILLINOIS CREAMERIES. 


Below is the full text of the bill introduced on April 
Ist in the lower house of the Illinois Legislature by 
Mr. Pierson, relating to the subject of sanitation in 
canning and other food factories, known as House 
Bill No. 521. It was ordered printed and referred to 
the Committee on Manufactures. The bill reads as 


follows : 

A Bill. 

For an Act to prevent the preparation, manufacture, packing, 
storing or distributing of food intended for sale, or sale of 
food, under insanitary, unhealthful or unclean conditions or 
surroundings, for the appointment of inspectors, to create a 
sanitary inspection and to provide penalties for the violation 

thereof. 

SecTIon 1. Be it enacted by the People of ihe State of Illi- 
nois represented in the General Assembly: That every build- 
ing, room, basement or cellar, occupied or used as a bakery, 
confectionery, cannery, packing house, slaughter house, dairy, 
creamery, cheese factory, restaurant, hotel, grocery, meat mar- 
ket or other place or apartment used for the preparation for 
sale, manufacture, packing, storage, sale or distribution of any 
food as defined by statute, shall be properly lighted, drained, 
plumbed and ventilated and conducted with strict regard to 
the influence of such conditions upon the health of the opera- 
tives, employes, clerks or other persons therein employed and 
the purity and wholesomeness of the food therein produced. 

See. 2. The floors, side walls, ceilings, furniture, receptacles, 
implements and machinery of every establishment or place 
where food is manufactured, packed, stored, sold or distributed, 
and all ears, trucks and vehicles used in the transportation of 
food products, shall at no time be kept in an unclean, unhealth- 
ful or insanitary condition, and for the purpose of this Act, 
unclean, unhealthful and insanitary conditions shall be deemed 
to exist if food in the process of manufacture, preparation, 
packing, storing, sale, distribution or transportation is not 
securely protected from flies, dust, dirt, and, as far as may 
be necessary by all reasonable means from all other foreign or 
injurious contamination; and if the refuse, dirt, and the waste 
products subject to decomposition and fermentation incident to 
the manufacture, preparation, packing, storing, selling, distrib- 
uting and transportation of food are not removed daily; and 
if all trucks, trays, boxes, baskets, buckets and other recepta- 
cles, chutes, platforms, racks, tables, shelves and all knives, 
saws, cleavers and other utensils and machinery used in mov- 
ing, handling, cutting, chopping, mixing, canning and all other 
processes are not thoroughly cleaned daily, and if the clothing 
of operatives, employes, clerks or other persons therein em- 
ployed, is unclean. 

See. 3. The side walls and ceiiings of every bakery, confec- 
tionery, creamery, cheese factory and hotel or restaurant 
kitchen, shall be well plastered, wainscoted or ceiled with metal 
or lumber, and shall be ojl painted or kept well lime washed, 
and all interior woodwork in every bakery, confectionery, cream- 
ery, cheese factory, hotel and restaurant kitchen, shall be kept 
well oiled or painted with oil paints and be kept washed clean 
with soap and water; and every building, room, basement or 
cellar occupied or used for the preparation, manufacture, pack- 
ing, storage, sale or distribution of food, shall have an im- 
permeable floor, made of cement or tile laid in cement, brick, 


wood or other suitable non-absorbent 
flushed and washed clean with water. 

See. 4. The doors, windows ‘and other openings in the build 
ing of every food producing or distributing establishment ‘ 
ing the fly season shall be fitted with self-closing sereen d = 
and wire window screens and the screening shall be eon 
coarser than 14-mesh wire gauze: Provided, that this esstigg 
shall not apply to rooms in which all the food is packed oe 
to be free from the danger of contamination by flies, the 0 > 
ing from which rooms into other parts of the establishment 
are fitted with such sereens as provided for in this section 

See. 5. Every building, room, basement or cellar oceupied 
or used for the preparation, manufacture, canning, packin 
sale or distribution of food, shall have convenient toilet . 
toilet rooms separate and apart from the room or rooms where 
the process of production, manufacture, packing, canning, gell- 
ing or distributing is conducted. The floors of such toilet rooms 
shall be of cement, tile, wood, brick, or other non-absorbent 
material and shall be washed and scoured daily. Such toilet 
or toilets shall be furnished with separate ventilating flues or 
pipes, discharging into soil pipes or shall be on the outside 
of and well removed from the building. Lavatories and wash 
rooms shall be adjacent to toilet rooms, or when the toilet is 
outside of the building the washroom shall be near the exit 
to the toilet, and shall be supplied with soap, running water 
and towels, and shall be maintained in a sanitary condition, 
Operatives, employes, clerks and all persons who handle the 
material from which food is prepared, or the finished produet, 
before beginning work or after visiting toilet or toilets, shal} 
wash their hands thoroughly in clean water. 

See. 6. Cuspidors for the use of operatives, employes, clerks 
or other persons, shall be provided whenever necessary, and 
each cuspidor shall be thoroughly emptied and washed out daily 
with water or a disinfectant solution and five ounces thereof 
shall be left in each cuspidor while it is in use. No operative, 
employe or other person, shall expectorate on the food or on 
the utensils, floor or side walls of any building, room, base- 
ment or cellar where the production, manufacture, packing, 
storing, preparation or sale of any food is conducted. 

See. 7. No person or persons shall be allowed to sleep in 
any workroom of a bakeshop, kitchen, dining room, confeetion- 
ery, creamery, cheese factory or place where food is prepared 
for sale, served’ or sold, unless all the foods therein handled 
are at all times in hermetically sealed packages. 

See. 8. No employer shall require, permit or suffer any per- 
son to work, nor shall any person work in a building, room, 
basement, cellar or vehicle occupied or used for the production, 
preparation, manufacture, packing, storage, sale, distribution 
and transportation of food, who is affected with any venereal 
disease, smallpox, diphtheria, scarlet fever, yellow fever, tuber- 
culosis or consumption, bubonic plague, Asiatic cholera, lep- 
rosy, trachoms, typhoid fever, epidemic dysentry, measles, 
mumps, German measles, whooping cough, chicken pox or any 
other infectious or contagious disease. 

See. 9. It shall be the duty of the State Food Commis- 
sioner, and those appointed by him, to enforce this Act, and 
for that purpose the State, county, city and town health offi- 
cers shall be food inspectors, subordinate to the State Food 
Commissioner. The State Food Commissioner, his appointees, 
the food inspectors, the State, county, city and town health 
officers, shall have full power at all times to enter every 
building, room, basement or cellar occupied or used or sus- 
pected of being oceupied or used for the production for sale, 
manufacture for sale, storage, sale, distribution or transporta- 
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material which can be 











Packers of LAKESIDE and 


give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


EUREKA Brands of PEAS 


Our 
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BOXES! 


Wedge Dovetail, Nailed and Knockdown ——— 


What Our Customers Say : 


“Your boxes received and we are well pleased with “We are well satisfied with your boxes.” 
them. They are the best boxes we ever had in our fac- 
tory.” 











P “We ped ogee 3 bebe y —_ ay.’ aaaee you 
“y, ; have given perfect satisfaction. am or our factories a averly and also at Coudersport. 
Your oe Sea " op. a I Are very much pleased with the quality and construc- 
returning signed contrac omnes sens tion. They are the best boxes we have ever used and 

“We have been using your boxes since we started up hold together better.” ee 
in business. They have been eminently satisfactory to * 


ourselves as well as to the trade. We have not had a “Enclosed is signed contract for this year’s supply 
single complaint in regard to your boxes.” of boxes.” 
“Refore closing with you for the year’s supply we so- “Your boxes have given excellent satisfaction to both 


licited criticisms from the jobbers and retailers. Their us and the trade. Since we experienced no loss in 
comments were so strong in favor of your boxes that we making up the boxes or in breakage, we feel that your 
felt warranted in closing with you. box is the cheapest box upon the market, all things con- 
“You will certainly get all my box orders. They are sidered.” 

oO. K.” 


Why can’t we supply YOU. Let us send you prices and 
sample boxes, express prepaid. 


KIECKHEFER BOX CO., Milwaukee, Wis. 


























The Schmidt Green Pea Harvester 


OW do you harvest your green peas now— by modern methods, or do you still 
use the old-fashioned way? Did you ever figure up your costs?» Suppose 
you do it. Takes three men, doesn’t it—the way you’re working? Why not cut 
out two of those men. There’s a saving of $4.00 a day in wages alone for at least 
thirty - five days, to say nothing of their board. 

Figures up to about $140.00, you see, exclusive of what the men would eat. 

That’s why we say a Schmidt Green Pe’ Harvester will pay for itself in 
a single season. Just take your pencil and prove our figures 
for yourself. Then, before you lay the pencil down, write us 
for full information about the Schmidt. 

The Schmidt Green Pea Harvester is the outcome of 
years of experience in harvesting green peas under adverse con- 
ditions. We fully realize the re- 
quirements and we know how 
substantial a machine must be to 
do the work. 











It is on this knowledge, 
gained through experience, that 
the Schmidt Green Pea Har- 
vester has been constructed. 


Each machine is honestly and és 
conscientiously built, every part is ; 
assembled with especial consider- 
ation for the work it has to per- 
form, and the complete Harvester 
is both easy on the horses and . 
convenient for the operator. \ 


commen oa a a 


Don’t put it off -- write 


1, Daw pt ft wet F. W. SCHMIDT PEA HARVESTER CO. 


details. NEW HOLSTEIN, WISCONSIN 
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tion of food, and to inspeet the premises and all utensils, fix- 
tures, furniture and machinery used as aforesaid; and if upon 
inspection any food producing or distributing establishment, 
conveyance, employer, operative, employe, clerk, driver or other 
person is found to be violating any of the provisions of this 
Act, or if the produetion, preparation, manufacture, packing, 
storing, sale, distribution or transportation of food is being 
conducted in a manner detrimental to the health of the em- 
ployes and operativés or to the character or quality of the 
food therein being produced, manufactured, packed, stored, 
sold, distributed or conveyed, the officer or inspector making 
the examination or inspection shall furnish evidence of said 
violation to the prosecuting attorney of the county wherein such 
violations oceur, who shall prosecute all persons violating any 
of the provisions of this Act; or said inspector shall report 
such conditions and violations to the State Food Commissioner, 
who shall issue an order to the person or persons in authority 
at the aforesaid establishment to abate the condition or viola- 
tion or to make such improvements as may be necessary to abate 
them, within a period of five days, or such reasonable time 
as may be required in which to abate them. Such order shall 
be in writing and the person receiving the order shall have 
the power of appeal from the order and instructions, and may, 
within five days from the issuance of the order, appear in 
person or by attorney before the State Food Commissioner, or 
the person appointed by him for that purpose, to give reasons 
why such order or instructions should not be obeyed. 

See. 10. It shall be the duty of the State Board of Health, 
the factory inspection department, and all county, city and 
town health officers to co-operate with the State Food Com- 
missioner in the enforcement of this Act. 

See. 11. FINES—DUTY OF STATE’S ATTORNEY TO PROSE- 
cuTE.] All fines collected under the provisions of this Act 
shall be paid into the county treasury of the county in which 
the guit is brought, to be used for county purposes, and it 
shall be the duty of the State’s attorney in the respective 
counties to prosecute all persons violating or refusing to obey 
the provisions of this Act. 

See. 12. Any person who violates any of the provisions of 
this Aet, or who refuses to comply with any lawful orders or 
requirements of the State Food Commissioner, duly made in 
writing, as provided in section 9 of this Act, shall be guilty 
of a misdemeanor, and on conviction shall be punished for the 
first offense by a fine of not less than $10.00 nor more than 
$50.00; for the second offense, by a fine of not less than 
#50.00 nor more. than $100.00; and for the third and subse- 
quent offenses, by a fine of $200.00 and imprisonment in the 
county jail for not less than thirty nor more than ninety days; 
and each day after the expiration of the time limit for abating 
insanitary conditions and completing improvements to abate 
such conditions, as ordered by the State I’ood Commissioner, 
shall constitute a distinct and separate offense. 

See. 13. All Acts and parts of Acts in conflict with the 
provisions of this Act are hereby repealed. 





UNIFORM STANDARDS AND NET WEIGHT BILLS IN 
ILLINOIS LEGISLATURE. 

The establishment of uniform and standard weights 
and measures in Illinois is sought by a bill introduced 
in the Legislaturé by Representative Nelson. It was 
accompanied by two other bills, all prepared under the 
direction of John Kjellander, city sealer of Chicago. 
The general revision measure establishes standards of 
weights and measures for Illinois in conformity with 
the federal standards and the official weights fixed by 
other states. It specifies the number of pounds in 
different measures of dry commodities, such as grain 
and vegetables, and makes the county clerks ex-officio 
county sealers, giving to sealers the right to impound 
goods taken by inspectors. 


Another bill empowers city councils and town 
tees to decree that all dry food commodities sh 4 
sold by weight instead of measure. Many bee 
and grocers have complained that they are obj ade 
buy by weight and sell by measure, thus suffering | b 

The third bill requires that weight of the costing din 
be stamped on all receptacles containing foodstuffs ity 
fered for sale in packages or cans. . ae 

SWIFT & co. MAY ENTER CANNING BUSINESS 

A report from Victoria, British Columbia States 
that no less a firm than Swift & Co., the meat aches 
have had their attention drawn to the possibilities of 
entering into the fruit-canning business in British Co 
lumbia. In this connection the \ ictoria, B C. 
“Times” of recent date stated that “A representative 
of Swift & Co. went through th. Okanagan country 
in order to look into the particulars for establishing 
canning factories, adding that what the ultimate de- 
cision of the great company will be he was unable to 
say, but the firm was looking to the future, and made 
rather full investigations into the opportunities, 

“The Swifts have already become interested in Brit. 
ish Columbia. They have a share in the immense say. 
mill at New Westminster, which is classified as one of 
the finest on the continent, with equipment to meet all 
requirements. 

“There was a rumor also a little time ago that the 
great packing house looked to the purchase of the 
salmon canning business on the Fraser, but this re- 
port was not verified.” 


MAY ABOLISH REFEREE BOARD. 

It was reported from Washington last week that the 
President's board of scientific food experts, popularly 
known as the “referee board,’ might go out of exist- 
ence shortly, though it has completed but one of the 
objects for which the President appointed it. It is 
said the attorney general will decide that the board has 
no legal standing, and as Congress failed to appropriate 
any money for its expenses, it may be abolished. 


THE EBY CORER. 

A useful instrument for coring and peeling tomatoes 
and removing the eyes from pineapples is the Eby fruit 
knife, manufactured by P. J. Eby, of Trotwood, Ohio. 
The use of this knife saves time, therefore reduces 
cost of handling the raw material, which of course 
means lower cost of producing the finished article. 
Nuf sed! Write to Eby if you are interested in 
lowering your manufacturing cost. 


GOES HEINZ A DOZEN BETTER. 

The W. D. Huffman Co., packers of food products 
at Indianapols, Ind., are going the H. J. Heinz Co. a 
dozen better in the number of articles they put up. 
Heinz advertised his famous “57 Varieties” all over 
the world, but the Huffman Co. announce 69 varieties 


in their pack. 











HEADQUARTERS FOR 
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MARYLAND COLOR PRINTING CO, BAtTIMORE,MD. 
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The Hughlett Can Lacquering Machine 


USED GENERALLY ALL OVER THE PACIFIC COAST 


To the Canneryman: 

Give the outside of your can some attention. 1t must be finished to please the eye. Lacquer up 
your pack to make it attractive and save it from rust. 

Too many rusty canned goods are on the grocery shelves today. Yours may be among them. 
May not this account partly for slow sales? 

The consumer passes the final verdict on your goods. 





The cost of lacquering is trifling; the process is easy with this machine. Write us for circulars 
and sample lacquered can. 
Address all communications to 


SEELY BROTHERS, - - BLAINE, WASHINGTON 


Unquestionably the most efficient and W h ? 
economical gas machine on the market y ® 

Uses LOW GRADE GASOLINE or DISTILLATE 
without waste. Automatically maintains PER- 
FECT COMBUSTION no matter how much your 
requirements change. Delivers intense heat at an 
absolutely even pressure. Gasand air delivered 
through your main gas line (air line discontinued). 
Meets the requirements of the Insurance Under- 
writers and does not affect your insurance rate by its 
installation. Write for list of pleased users, including 
trial proposition which specifies demonstration of 


machine in your plant before you obligate 
yourselves. 


WE GUARANTEE ECONOMICAL AND 
SATISFACTORY SERVICE 


Na 25, Automatic suntor: capacity, a ines ot UJ, §, GAS MACHINE CO., Muskegon, Mich. 


nning Machinery 
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Pure Food Progress 





‘*Rumor continues to report,’’ says Food Commissioner 
Foust of Pennsylvania, ‘‘the impending retirement of Dr. 
Wiley from the position he has so long and so ably occupied 
under the Secretary of Agriculture. But rumor has been 
at this sort of work for a long time and the fact has always 
proved her a false prophet.’’ 

Discussing the relations of the national food and drugs 
act to the health of the consuming public, as well as in 
various other aspects, under the above heading, ‘‘The Out- 
look’’ suggests that one of the best results of the operation 
of the pure food law has been to make it possible for people 
to learn for themselves what prepared food products are 
mixed with chemicals and what not, and to decide, apart 
from any question of possible poisoning, which kind they 
prefer to eat. 

At the annual dinner of the Grocers’ and Importers’ Ex- 
change, of Philadelphia, Governor Stuart went on record 
as earnestly in favor of the enactment and enforcement of 
genuine pure food laws. And he urged the grocers and 
others concerned in the sale of food to cast their influence 
on the side of pure, healthy food for the people of the com- 
monwealth. In this attitude he was cordially sustained by 
Mayor Reyburn, who was a state senator before he was a 
congressman and then mayor of the metropolis of Pennsy]l- 
vania. Among other things Governor Stuart said: ‘‘Every 
American citizen should make it his duty to see that a 
pure food law as passed is a pure food law in every sense 
of the word. It is the duty of the officials of the state, 
above everything else, to protect the people; to see to it 
that their health is safeguarded in every possible manner. 
It is through the health of the people that a state may 
become great. I am against everything that is detrimental 
to the health of the people of Pennsylvania, and I urge 
upon you gentlemen, in a line of business whose influence 
will be strongly felt in such matters, to give to the state 
of Pennsylvania the purest food possible, and thus remove 
the menace that will in time have its effect upon our citizens. 
Get together and do what you can to bring this about. It 
is one of the important things that cannot longer be left 
undone. ’’ 

State legislation of pure food laws was advocated by Dr. 
Harvey W. Wiley, chief chemist of the Department of 
Agriculture, in an address he delivered before the Asso- 
ciated Clubs of Domestic Science in New York city last 
week. All that could be done in Washington, he said, was 
to prohibit interstate commerce in adulterated foods. ‘‘The 
nation can only control the interstate commerce phase of the 
pure food question,’’ he said, ‘‘and no national law will do 
you any good, if the state authorities refuse to give you the 
necessary protection by passing state laws.’’ The practice 
in Pennsylvania of forcing wholesale dealers to label their 
packages correctly, but of laying no obligation upon the 
retailers, was severely criticised by Dr. Wiley. He said: 
‘«The consumer has a right not to be defrauded. It is more 


than a question of the pocketbook—and I will be glad when ° 


the money standard is not always brought up in this country 
—it is a great moral question. Fraud and deception are 


not necessary to business. On the contrary, 
cankertown of destruction, and three-quarters of the bus; 
ness men agree to that. There should be protection agai, 
fraud and to get food that is fit to eat. We tthe cone, 
twenty-five years discussing this question and two — 
action, and the manufacturers and dealers continne to bh 
brand articles with an ingenious distortion of fact mis- 
intent to deceive.’’ we 


they are the 


‘¢There is entirely too much pure food legislatj : 
takes,’’ says the Interstate Grocer, ‘‘on itself ks pel 
of interests of one man, or concern, and the ‘knockin ne 
another. These laws have met with such popular pom 
tion that they cannot afford to be put in the class that they 
may be ‘graft’ propositions. Right here in Missonyi m 
have had some experience which makes the Interstate 
Grocer somewhat hot under the collar along these lines 
Pure food laws were passed in order to protect the cop. 
sumers from putting food into their stomachs which woulg 
be dangerous to their health. But the practical working of 
the laws, in many cases, has developed into a matter which 
looks like some people are trying to ‘boost’ the goods of 
other folks. We have had an illustration here in Missouri 
which bears out this theory. When the Pure Food Law of 
the state of ‘Show Me’ ran the gamut of the legislative 
halls and received the executive sanction necessary, it was 
supposed that the men placed in charge of the enforcement 
would follow the spirit of the law, as well as its letter 
The spirit of every statute of this nature is the first to be 
supported, with the letter being a secondary consideration, 
But did it happen that way? Not for a minute. The 
machinery of the state immediately got busy in making a 
erusade on manufacturers who colored vinegar with ingredi. 
ents which the pure food inspectors themselves admitted 
was harmless; another move was the crusade against colored 
oleomargarine. The first was declared unconstitutional and 
the latter resulted in prosecutions which did not convict, 
And in the meantime there was $25,000 spent, and nothing 
accomplished along the lines of enforcing the spirit of the 
law. This way of enforcing pure food laws is not at all 
along the line which was intended when the measure was 
passed.’’ 





TIME OF ISSUANCE OF MAY CROP REPORT. 

A summary of the May crop report of the Bureau 
of Statistics will be issued on Friday, May 7, at 1 p.m. 
(eastern time). The report will comprise the acreage, 
of winter wheat remaining on May 1 to be harvested; 
the condition on May 1 of winter wheat, rye, meadow- 
mowing lands, and spring pasture; the per cent done 
on May 1 of the total spring plowing contemplated, 
and the per cent of spring planting done on May 1, 
1909, with comparisons. 


MACHINERY ‘‘SNAPS.’’ 

Canning and food-packing machinery, slightly used 
but in good working order is advertised this week in 
the Wanted and For Sale pages of THE CANNER 
Turn to them and read the various offerings, for there 
are some “snaps” among them. 














Bacon’s Cost Ledger 
for Canners 


Shows comparative expenses both 
manufacturing and selling, in re- 
lation to output and sales. These 
comparisons greatly increase in 
value, from year to year. 








ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
29 Michigan Ave., CHICAGO 














HOCCG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 





Branches at 
PICTON, CANADA PORT HURON, MICH. 
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KNAPP LABELER AND BOXERS 
Never Fail to Satisfy 


gas 
SN eee oe ee 
s 


> 
Vinmmnela &¢ =: . iw 
me) iat &® x 


i ae 


LS sap ritca ee 


No use doing with a partial outfit. Label and box the cans at one handling. 
The Knapp way does it. Lots of satisfaction too. Looks good to the stock- 
holders of your company — Knapp machines are saving for you. Lots of 
packers use “em. Do you? :: :: :: ae Ea ee oO 


WRITE FOR LEASING PROPOSITION 


The Fred H. Knapp Co., westminster, mo. 


5 Wabash Ave., CHICAGO 





















































STILES-MORSE CO. 


SELLERS AND The Quick Step Cherry Pitter 


BUILDERS OF This machine is guaranteed to pit cherries of 
any variety in satisfactory manner. Its merits 
have been demonstrated in actual operation. 


# 
M igh Speed It Operates by Power 
™ Capacity up to 250 cherries per minute. 
B One operator can attend to keeping several of these 
Automatic Can Makin machines supplied with fruit—the feed is automatic, the 
cherries need only to be dumped into the feeding hopper. 
a Complete with supply of extra plungers, gaskets, etc. 
ia h Price $50.00, f. o. b. Chicago or Hoopeston, II. 
ac inery TERMS: — Net cash at time of shipment. Buyers to 
have the privilege of returning the machine if not satisfactory 


after one week’s trial, with draft attached to bill of lading 
for amount paid. 


CHICAGO ano BALTIMORE || |] woerecc Connine Machinery Company | 


DANIEL G. TRENCH & CO., Gen’l Agents 
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FOR SALE—100 bushels first-class Acme sweet corn seed 98 oe 
WAN TE D- e per a germination. Address Sae City Canning Co ‘Sae oo 
ity, Ia. ha -- 
FO 
EXPERIENCED HELP WANTED. FOR SALE—Two hundred bushels extra fine Stowell’s Ever a 
+ - : . reen seed in ear; $2 per bushel of 60 , p 
WAN TED—Experienced man to manufacture fruit preserv- we cent pect Rt Bye 400 ret dele adn to 100 att: 
ers and put up a few canned goods. Prefer man who can gee, 7144 cents per pound. Grimes Canning & Peampkis = 
subscribe a small amount of capital in corporation being or- Company, Grimes, Ia. 8 reserving FO 
ganized. This proposed organization can enlist active codpera- ; ; t 
tion of more than 100 grocery salesmen. Address ‘‘Adro,’’ FOR SALE—Several hundred bushels Alaska Seed Peas; choice i, 
care THE CANNER. stock at a low price. Address ‘‘ Alaska,’’ care Tug Caner an 
: FO 
WANTED — Experienced canned goods salesman to sell ‘ ’ : 
wholesale trade. Address ‘‘S.,’’ care THE CANNER. — arn ae a Mvengrecn Sweet Corn seed. a 
uaranteed pure as the purest and of stronger vitality than cor 
POSITIONS WANTED. Eastern grown seed. Address Dobry Sweet Corn Seed Go., St. , 
Paul, Nebraska. ‘ cap 
WANTED—By a person having 12 years’ experience, position 70 
as processor or machine man; can handle full line of fruits ~#OR SALE—Alaska seed peas for spot or fut : | 
and vegetables; best of references. Address ‘‘G. F. G.,’’ care dress Teweles & Brandeis linen Bay, Wis delivery. Ad- : 
THE CANNER. ‘ ation, aa 
WANTED—Position as superintendent-processor by a compe- on a ae — cae _-e from choice a 
tent man. Address Box 84, Bonner Springs, Kan. Packing Company Tadieaioella “Ind rite The Van Camp FO 
’ ? ad 
WANTED—For the first time in my life I am open for an 
engagement. Will take a factory for peas, corn or tomatoes MACHINERY. 
for the season or by the year. Am a first-class pea man and ae 5 a 
expert machine man. Can give the best of references. Ad- Fr ' . & , Tea ee 
a6 fe ge = OR SALE—1 German ‘‘Wittwer’’ kraut cutter, 24-ine} 
dress ‘*C. O. D,’’ care THE CANNER. dise, with ten circular knives; used one season; good as co 
MACHINERY WANTED Reduction of capacity reason for selling. Price $50 if taken 
Pe eT 60 LN, TLE at i= at once. Address ‘‘I. C.,’’ care THE CANNER. 
WANTED—Two kettles, 40x60, either open or closed; must FOR SALE—At factory in northwestern Ohio, ten second- 
be in good condition and cheap. Address Ogburn Canning Co., hand pickle tanks in good condition; size 8x12 feet. Address an 
Winnsboro, Tex. ‘*k. T. G.,’’ eare THE CANNER. I 
WANTED—Two second-hand jacket copper kettles, one pulp : . a 
Cyclone, one Bassett No. 2 pulp finisher. All must be in FOR SALE—Second-hand, in good condition, 1 Plummer Pea 
good condition. State prices and capacity. Address Thomas _, Filler, standard 2-Ib. ; 1 Hawkins standard Capper. Address, 
Page, Albion, N. Y. S. 200,’’ care THE CANNER. a 
al 
WANTED—One or two 300-gallon, first-class, second-hand FOR SALE—Two Chicago Auto-Tippers, in first-class condi- _ 
copper jacketed kettles. Address ‘‘S. B. N. Co.,’’ care THE tion, at a bargain. Address, Crary Canning Co., Sturgeon FO 
CANNER. av. Wi r ‘ 
Bay, Wis. 
BOOKS ON AGRICULTURE. FOR SALE—Pickle sorting machine. Sorts five sizes; good 
condition; cost $275.00; must sell; $90.00 takes it. Address 
WANTED—To sell the work entitled ‘‘The Book of Corn,’’ =<‘ Sorting a 5, , care THE Preeti : = 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, : ” 
Bhs oP ges ye Ba ee a ee — ge FOR SALE—One five-chamber continuous copper still (size the 
aad Tus C pag' P blishing Co . Wy an P AP Chi wed of each chamber 50x20”); also copper condenser, mash tub, nie 
a8 ASSES oe _ eat. " nian cago. and seventy-five 4x8 poplar vinegar generators, with perforated = 
heads. All to be sold at a bargain. Address ‘‘C. Bros. Co.,’’ 
L care THE CANNER. 
A Oo R Ss A E FOR SALE—One Invincible five-pocket string bean grader, FO 
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slightly used. Write for right price. Address The Gypsum Ha 
SEEDS. Canning Company, Port Clinton, O. int 
FOR SALE—One hundred bushels Alaska pea seed; choice ‘ANTED—Boiled or Condensed Cider and Vinegar Stock. 
stock; price very reasonable. Address Genesee Valley Preserv- 
ing Co., Rush, N. Y. 
FOR SALE—75 bushels Ferry’s Refugee Wax seed beans, $4.00 » ; for 
per bu. f. o. b. Detroit. Address Waukesha Canning Com- : Be 
pany, Waukesha, Wis. “hicago, Mi. - 
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FoR SALE—One Jersey Queen Tomato Filler (new). 
One Platform Scale, 2,000 lbs. capacity (new). 
One Caton Syruper, 12 cans (new). 
One Cyclone Pulper (new). 

Address Lewiston-Clarkston Canning Co., Lewiston, Idaho. 





— iininhc 
FOR SALE—Grasshopper scalder, 3 open cooking tanks, Cy- 

clone pulp machine, Stevens filler, Cox hand capper. Will 
sell all or part very cheap if sold at once. Address K. Dopp & 


Son, Osgood, Ind. 





FOR SALE—Two King tomato fillers for gallon (No. 10) cans. 
These fillers are as good as new, having packed only about 

10,000 cases each. They are in perfect order, with exhaust 

attachments. Apply to Geo. W. Evans, Aberdeen, Md. 





FOR SALE—One Monitor string bean grader, in good condi- 
tion. Will sell cheap, as have no further use for it. Address 
‘Hf, B.,’? care THE CANNER. 





FOR SALE—2 five-section Invincible string bean graders, one 

new, never used; cther one used only few weeks; perfect 
condition; 2 Monitor pea graders, good condition; 1 Conant 
eorn cooker; 2 M. & S. corn silkers; 1 Star capper; 1 Climax 
capper. Address Waukesha Canning Company, Waukesha, Wis. 


FOR SALE—Two Invincible string bean cutters. Used but 
one season. Good as new. Have no further use for them. 
Price $75.00 each. Address Empson Packing Co., Longmont, 


Colo. 











FOR SALE—Special bargains in second-hand boilers. 
. low-pressure water tube boiler. 
. 42x14 horizontal tubular boiler. 
. portable locomotive firebox boiler. 
. portable tocomotive firebox boiler. 
54 in. by 16 ft. horiz. tubular boilers. 
- -P 60 in. by 16 ft. horiz. tubular boilers. 
1-100H.P. 66x16 horizontal tubular boiler. 
1-140H.P. Marine firebox boiler. 
We make all sizes new boilers and tanks. 
Page Boiler Co., 14 to 18 Larrabee St., Chicago. 


8 
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FOR SALE— 
1 Monitor String Bean Grader; 
1 Monitor String Bean Cutter; 
1 Monitor Green Pea Grader. 
All in good condition. For further particulars address The 
Cazenovia Canring Company, Cazenovia, N. Y. 





FOR SALE—CHEAP—tThree pressure kettles, 40x62. Address 
“FF. B.,’’ care THE CANNER. 








MISCELLANEOUS. 





FOR SALE—Tomato plants by the million for canners and 

truckers. Hardy field-grown Stone tomato plants, $2.00 per 
= Orders booked now. Address J. C. Kimmell, Ligo- 
nier, Ind. 








AN ILLINOIS BONANZA. 


FOR SALE—New lumber yard; did $25,000 last year. Bigger 
prospects growing with new industrial town near St. Louis. 

Hardware and coal can be added. Non-resident owner’s other 

interests compel sale. Address Box 744, St. Louis, Mo. 





PROCESSES FOR SALE. 


An expert processor of over twenty-five years’ experience has 
for sale processes for all kinds of fruits, vegetables and winter 
ds. Prices reasonable, and guaranteed to produce results. 
of references. For particulars address ‘‘Expert,’’ care 
THE CANNER. 
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CODE BOOKS, ETC. 





FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
cern specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address Tux Canner Publishing Co., 5 Wabash Ave., Chicage. 





FOR SALE—An authoritative work on the culture ef aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 


. offering a rare opportunity to canners to make money on, as 
' supply is always smaller than demand, and this condition has 


been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk ef the 
American pack is made. Order through THB CaNNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 








THE OUTPUT OF THE HAMILTON COPPER & BRASS 
WORKS. 

The above plant, of Hamilton, Ohio, owned and 
managed by Charles Duemer, has an unexcelled repu- 
tation in the production of copper and brass work for 
the preserving trades. <A specialty is made of copper 
coils and copper steam jacket kettles, for the excel- 
lence of which the Hamilton Copper & Brass Works 
is known in a dozen states. The reputation of this 
house is such that anyone, in any section, being in the 
market for copper or brass work should enter at once 
into communication. 

AIMED AT THE GREEKS. 

A bill has been introduced in the Rhode Island 
legislature providing that none but citizens of that 
state shall engage in the business of catching lobsters. 
A similar bill is under consideration for Massachu- 
setts. If both are passed the waters from Watch Hill 
to Seaconnett river will be preserved for the native 
fisherman, for the Greek has not so far been active in 
naturalization matters. Greeks at present employ quite 
a large lobster fleet at Newport, R. I. 





MAN’S TWO EDUCATIONS. 


“Every man has two educations—that which he re- 
ceives from others, and one, more important, which 
he gives himself.”—Gibbons. 


The EBY Fruit Knife 


Just the thing for coring and peeling 
tomatoes and removing the eyes of 
pineapples. Cuts out any size core; 
does the work neatly and fast; saves 
fruit, labor and money. 














P. J. EBY, Trotwood, Ohio 























What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent pestage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 


a RIN. 
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A. O. MATHISON 


Dies for Can Making 
215-217 S. Clinton St. 


Estimates Furnished CHICAGO, ILL. 
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TALK ON THE ADVERTISING OF CANNED BEETS. 

W. M. Wilkes, of the Van Camp Packing Company, 
Indianapolis, in a recent issue of Van Camp’s “S. 
M. B.,” gave the following interesting talk on the 
subject of canned peas: 

“This is the time of year when the human system 
craves vegetables, and beets just about hit the spot. 

“Have you tried any of the southern grown new 
beets this year? Would you not just as lief eat 
stewed mahogany? If your experience is like mine 
that is the conclusion you would reach. 

“How. about the average consumer? 

“Don’t you think he would rather have nice sweet, 
tender selected size canned beets than these fibrous 
excuses for beets that are being foisted upon the 
groceries for them to sell at this season of the year? 

“Why don’t the consumer get canned beets, since 
they are better? 


“Because he don’t know he can get them. He 


to cut a large figure in the grocery trade, They wil] 
make just as much new created business for th 
grocer as the grocer is disposed to make for himself 
by pushing them. 
“That’s the way business grows. Make somethin 
sell that never sold before—create a new demand 
“Once upon a time the consumer had vegetable 
only when vegetables were in season. Canned pee 
have made the season for vegetables twelve months 
long, and the grocery trade enjoys the benefit of it 
“There is just as much sense in selling large quan. 
tities of canned beets as in selling corn or peas, 
“Let’s push beets. It will be a good thing for ai” 


GOOD PROSPECTS FOR FRUIT CROPS IN © 
SECTIONS. ALIFORNIA 


Marysville, Cal., advices say that almonds, cherries 
and peaches have so far survived damage as a resylt 
of frosts, according to local fruit men, who now de. 








ADVERTISING CANNED GOODS. 





ASK YOUR GROCER FOR THE CELEBRATED 


“FALLS CITY BRAND” 


Canned Goods— Absolutely the best brand on the market 








TOMATOES SAUER KRAUT PUMPKIN 
CORN HULLED CORN HOMINY PEAS 





These goods are packed under the most sani conditions. They are abso- 
lutely pure and the cans WELL FILLED. If you want the most for your 
money, don't fail to buy ‘““FALLS CITY BRANS.” 


PACKED BY 


The Jeffersonville Canning Co. 


WM. KILGUS, Gererat Mawacen JACOB EBERTS, Presinent. 
DIRECTORS - Conrad Eberts. John Gienger, Edw. C. Eberts. 


FACTORIES AT HENRYVILLE AND JEFFERSONVILLE, IND. 


After you have tried all other brands and have not been satisfied 
we solicit a trial of our 


FALLS CITy 


GOODS, SUCH AS 
Tomatoes, Hominy, Pumpkin, Corn, Kraut, 
Peas, etc. 





And if this line does not cover all requirements tell us about 
it. They are strictly pure and clean and packed in harmony 
with the Pure Foop Laws. They cost no more than others. 


The Jeffersonville Canning Co. 


Wm. Kilgus, General Manager. Jacob Eberts, President. 
Directors— Conrad Eberts, John Gienger, Edw. C. Eberts. 


FACTORIES AT HENRYVILLE ANDJEFFERSONVILLE, IND. 





The above are reproductions in reduced size of small hand 
bills which the Jeffersonville Canning Company, Jefferson- 
ville, Ind., is distributing in the three cities of Louisville, 
Ky., Jeffersonville and New Albany, Inc. They are making 
an attempt to market the bulk of their pack, especially of 


tomatoes, at home, and in pursuance with this plan are 
distributing thousands of these circulars in the three cities 
named, confining their advertising to their ‘‘Fails City” 
brand. 








don’t know the grocer has such good beets as canned 
beets. 

“Maybe the grocer has not thought of it in just that 
way. 

“Wouldn’t this be a good time to stack canned 
beets out where the consumer can see them, with a 
home-made card something like this: 


CANNED BEETS 
Better Than Fresh Beets at This Time of Year. 


“Or something like the following would convey a 
buying suggestion to the customer, and not interfere 
with the dealer’s stock of new beets if he wants to 
sell both: 

For the Spring Appetite. 
SELECTED BEETS 
Tender and Sweet 


“The time is coming when canned beets are going 


scribe the situation as being critical, depending on 
the weather of the next few weeks. Cherries are be- 
ginning to come into bloom, but the fruit has not 
formed. Apricots and a few pears are also putting 
forth blossoms. 

Present prospects are for a bumper crop of fruit 
and nuts in the vicinity of Gridley, Cal. Orchardists 
report that the peaches of all varieties have set a very 
heavy crop. So far no damage whatever has been 
done by frost and there seems to have been sufficient 
sunshine and good weather to permit of thorough 
fertilization of the blossoms. One of the reasons al- 
leged for the generally goop crop in that section is 
thought to be the more than ordinarily thorough cam- 
paign of spraying carried out by the orchardists dur- 
ing the fall. 








MARYLAND COLOR PRINTING Co. 


BALTIMORE, MD. 
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ENGLAND WANTS CANNED APRICOTS—FEATURES 
OF THE SITUATION IN CALIFORNIA. 
“England is again inquiring for canned apricots, 
despite the heavy purchases made in the fall,” says the 
“alifornia Fruit Grower. Continuing, that authority 
yor “Canned fruit shipments made to England 


states that : : 
vat of the Jast pack arrived generally earlier than here- 
a owing to the changes in routes of shipment, 


quantities having gone via the Gulf and via Tehuan- 
tepec, which naturally arrived much earlier than when 
ractically all shipments went by direct sea route. This 
has put the goods into consumption earlier and brings 
English buyers again into the market at a time when 
they are usually just commencing to receive shipments 
urchased from the pack of the preceding year. 

“The general tone of the canned goods market 
shows some improvement, following other lines in this 
respect, but no material change in the situation is 
noted. Fruit crops generally look well in California 
and a good sized pack is in prospect. Whether the 
yery heavy pack of last year, as disclosed by our item- 
ized compilation of canners’ reports, as published in 
California Fruit Grower last week, will have a tend- 
ency to curtail the pack for the coming year or not is 
hard to say at this time, but it would look as if it 
might. Again, the conspicuous absence of future busi- 
ness will necessarily curtail the operations of those 
packers who depend almost entirely on contracts for 
future sales to finance their operations. 

“One noteworthy feature in the figures showing last 
season’s canned fruit pack in California is the enor- 
mous pack of apricots, 1908 showing the largest out- 
put of this variety in the history of California canned 
goods packing, and shows so much in excess of the 
small packs of the preceding couple of years as to ac- 
count in no small degree for the increase in the total. 
The very large demand from England has absorbed 
a large part of the apricots canned and English mar- 
kets are again inquiring for goods at this time. Cling 
peaches as well showed a notable advance last year 
over the output of the previous season.” 





WILL PUBLISH NAMES OF FOOD LAW VIOLATORS. 

The California State Board of Health has decided 
that publication of the names and records of violators 
of the pure food laws will do more than fines toward 
stopping the sale of goods and articles that are con- 
demned as impure, and it is announced that, begin- 
ning with next month, the names of pure food law 





violators will be advertised in the monthly bulletins 
of the department. 
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PRESENT POSITION OF BOLIVIAN TIN MINES. 
By Gilmour E. Brown, A.R.S.M., AJ.M.M., in the 
Mining Journal, London. 

The condition of the Bolivian mining industry, 
which started on the down grade with the fall in the 
price of tin from the high figure of two years ago, 
does not improve as the year advances. The late 
financial crisis in Chile had a disastrous effect on the 
industry, for the majority of the newer mines were 
being worked by Chilian capital, and the only hope 
of a miner with a “prospect” for sale lay in Santiago 
or one of the coast towns of Chile. 

Many European engineers have visited Bolivia dur- 
ing the past two years on mining business, but it ap- 
pears to be forgotten or unknown that the Bolivian 

mines live from hand to mouth, and it was found that 
in many cases the probable profit on ore blocked out 
did not reach even 20 per cent of the price asked. 

The first drop in the price of tin caused a somewhat 
hurried reduction of staff and cutting of costs, which 
had both been allowed to increase in boom times; but 
still Bolivia remains the country of moderately cheap 
labor and exceedingly high costs. There are but few 
people in Bolivia who have had experience in modern 
mining or are acquainted with the first principles of 
cost cutting. Incompetent or untrained men are, as a 
general rule, in charge of mines; the Indian work- 
man’s advice is asked and given (his price as well), 
and he is really the manager. 

Many of the mines, however, owing to their rich- 
ness, have been able to withstand repeated attacks of 
bad management, notable among these being the now 
famous Llallagua mine, which staggered even on an 
output of 400 tons of “barilla” a month. The former 
Chilian management of this mine has been responsible 
for much of the trouble in Bolivia; among other 
things, the raising of the miners’ wages in that region 
from 4s. 6d. to 7s. 6d. a day. The people of Oruro 
were well aware of the extravagance there, and made 
numerous applications for employment (who could 
blame them) ; but even they were astounded when an 
examination of the books showed that for a period 
close on two years each mule had eaten 230 lbs. of 
cut hay and 50 lbs. of barley daily! The mules, how- 
ever, did not appear overfed, thus differing from the 
seven chief officials, who between them put up mess 
expenses to £1,600 a month. 

However, all good things come to an end. An 
Englishman was put in charge to right affairs, and 
after he had accomplished that difficult task he found 
his place taken by a Chilian railway engineer. The 
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Also the Owners Thereof. 


Don't Blame the Patent Office — 


If, having never registered your Mark, you find ‘your pet 
Mark given te your competitor. REGISTRATION 
is the only convincing test of your title 
to your Brand, 


You can learn all about your Mark by addressing the 


Trade Mark Title Company 


FORT WAYNE, IND. 
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placing of a “gringo” in charge when they are in 
trouble is characteristic of Chilian directors, but once 
the mine runs smoothly again they put in a fellow- 
countryman. 

Adjoining the Llallagua property is a small prop- 
erty—San Salvadora—of six hectares, owned by a 
Bolivian, Mr. Patifio, which has the distinction of 
being at present the premier mine in both output and 
management. On an average width of reef of 5 ft. 
and an average grade of ore of 12 per cent tin the pres- 
ent production is 13,000 quintales, or 580 tons of 
“barilla” a month. 

The second best producer is the Huanuni mine, of 
Messrs. Penny & Duncan, the well-known Scotch 
house in Oruro. Messrs. Penny & Duncan find so 
great a difficulty in getting honest and reliable book- 
keepers and majordomos that they import a consider- 
able number of young Scotchmen to fill these posi- 
tions. 

Next on the list of producers are the Chorolque 
mine of Mr. Aramayo, the mine situated in the moun- 
tain of that name, being at a very high altitude, and 
the Aliada mine of Mr. Perriza, in the rich silver dis- 
trict of Colquechaca. 

Many of the mines foisted on the Chilian public 
were amongst the worst in Bolivia, this perhaps not 
very difficult task being aided by boom times, picked 
samples, and the non-employment of technical men. 
The majority of these mines have already closed down, 
but a few will struggle on until the exhaustion of 
available funds. 

A new district which received much attention dur- 
ing the boom was the Tres Cruces district of Inquisivi. 
The mines of Tres Cruces are at an altitude of about 
17,000 ft., and there life among the snows is indeed 
dull, so that officials and workmen are hard to secure, 
one company failing to secure an efficient force of 
workmen at I5s. a day. 


INFERENTIAL MISBRANDING OF PACKAGES. 

From time to time we have noticed instances of 
complaint being voiced by fruit and produce growers 
and shippers of different sections of the country 
against a form of mislabeling which, in spite of the 
state and national pure food laws expressly forbid- 
ding it, still seems to be frequently practiced. We re- 
fer to the marketing of products labeled with a firm’s 
name and its office headquarters at a considerable dis- 
tance from the producing point where the articles are 
grown, without referring in any manner to the local- 
ity where grown, with intent to have contents 
masquerade as the product of a better known section 
or a section presumed to produce a superier and there- 
fore higher-priced article. This is one of the most 
reprehensible forms of mislabeling, and it is doubt- 
ful if the practice will cease until a few more exam- 
ples are made of firms indulging in the dishonest 
method. And the firms who are indulging in this 
kind of business are taking long chances with the law, 
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for it is one of the lines 
thorities are now active. 

In the issue of February 13 of California Fry} 
Grower was published a portion of Notice of jude 
ment No. 36, involving canned goods mislabeled 3 
this manner. The prosecuted company had ship - 
tomatoes from Arkansas to its packing plants in Mich; 
gan, and had labeled the packed product with the firm 
name and the address of the packing plant, without 
naming the place where the tomatoes were grown 
It is usually the case in complaints covering the class 
of mislabeling referred to that the shipper who "4 
dulges in the practice packs an inferior grade of g00ds 
and creates the impression by insufficient labeling that 
the product is that of some highly reputed section 
This is not always the case, however, and within the 
past few days the Chamber of Commerce of Sacra- 
mento has given publicity to a case of a shipper of 
asparagus with office headquarters in Los Angeles 
shipping Sacramento-grown asparagus under a Lg 
Angeles label. This case might be construed as ~ 
effort to advertise one section at the expense of ap. 
other through the use of a superior product of the 
latter. A shipper who pleads thoughtlessness in the 
matter deserves little sympathy, and in such a case 
as that of this asparagus shipper is not only depriy. 
ing one part of the state of its just credit for the pro. 
duction of a superior article but is depriving himself 
of the benefit of an established name for a product he 
is selling. Anyone who knows anything at all about 
California asparagus knows that the Sacramento 
county and vicinity article is par excellence, and Los 
Angeles asparagus is unknown, because none is grown 
in that section —California Fruit Grower. 


; thic ho ‘ 
in which the Sovernment ay. 


CUT THE PEA VINES ABSOLUTELY CLEAN WITH No 
WASTE. 


Pea packers know the importance of using a har- 
vester that cuts the vines clean, permitting no portion 
of same on which pods of peas. may happen to be 
clinging to go uncut. Then read the following from 
the Wausau Canning Company about their experience 
last season with the Schmidt green pea harvesters: 

: Wausau, Wis., Jan. 6, 1909. 
F. W. Schmidt, New Holstein, Wis. 

Dear Sir: We have your favor of the 4th, and in reply beg 
to say that the green pea harvesters we purchased of you the 
past season have given us excellent satisfaction. 

On good, even ground they cut peas absolutely clean, with 
no waste. Yours very truly, 

Wausau CANNING COMPANY, 
George B. Chatham. 





KEEP YOUR FINGER ON THE TRIGGER. 
Keep your finger on the trigger and be ready for the fray 
When the couriers sound the bugles and the trumpets call: 
‘“Away!’’ 
Keep your finger on the trigger—for the foe is always there, 
In the shadow and the sunlight, every moment, everywhere. 
Keep your finger on the trigger for old trouble when he comes 
To the rattle of the muskets and the rumble of the drums. 
—Exchange. 








WHERE QUALITY COUNTS 


LbFABELScsx™ WRAPPERS 


MARYLAND COLOR PRINTING Co. 


BALTIMORE,MD. 
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The official call for the twelfth annual convention of the 
tional Association of Retail Grocers has been issued 
Natio he signatures of President Kramer and Secretary John 
ral and the associations are asked to name delegates 
s eet at Portland early in June to discuss and act on 
~e8 of importance to the trade. The date set is June 
mat 5. inclusive, and all associations who are affiliated with 
se National organization are urged to have delegations 
present. 


Commenting on the canned goods situation, the Twin City 
Commercial Bulletin, published at Minneapolis, says that 
“Qn account of the experience that packers have had the 
ast year, it is thought that they will decrease their packs 
ie coming season so as to make sure that there will be no 
repetition of the condition that has prevailed the past eight 
or nine months. What effect this will have upon the trade 
van best be told when the time comes, but some are in- 
dined to believe that it will have a tendency to materially 
inerease prices, and that there will be a possibility of the 
packers being caught short-handed, as the trade the past 
year was exceptionally light and the same condition may 
not prevail again for years.’’ 

In an editorial concerning the attitude of: the Philadelphia 
“North American’’ toward pure food affairs in Pennsylva- 
nia, the ‘‘Grocery World,’’ of Philadelphia, says, in part, 
that ‘‘all of the public opposition to the pending Pennsylva- 
nia food bill, which permits the use of 1-10 of 1 per cent of 
benzoate of soda, emanates from the Philadelphia ‘North 
American.’ The Heinz Company, of Pittsburg, is also 
against the bill, but the head and the public front of the 
opposition—in fact all of the opposition outside of the 
Heinz Company—is the paper named or what is stirred up 
by that paper. The ‘North American’ has fought and still 
is fighting an exceedingly bitter and partisan fight, by no 
means always fairly and justly, although it must be said 
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that everything offered it on behalf of the believers in 
benzoate was printed.’’ 

‘‘The Nebraska Legislature and Governor Shallenburger 
are to be congratulated,’’ says the Omaha Trade Exhibit, 
‘‘for their enactment of the new law providing for the 
prompt settlement of damage claims against railroads. 
Ever since the first car jufhped the track and damaged its 
contents the attitude of the railroads toward damage claims 
has been an extremely irritating thorn in the shippers’ flesh. 
It has seemed to be the universal policy to pay just as little 
as possible after the longest delay possible. The new law 
provides that all claims for loss or damage to property or 
overcharge for freight shall be adjusted and paid within 
sixty days in case of shipments wholly within the state, 
and within ninety days in case of shipments from points 
without to points within the state. As railroad officials 
have been so long accustomed to doing exactly as they 
please regarding claims, it is not to be expected that they 
will submit willingly to the new law.’’ 

A new bill which has been introduced into the House of 
Representatives of the Missouri Legislature is No. 1118. It 
is not in complete shape, but bears on the manufacture and 
sale of pure foods. It was introduced by Mr. Calkins, chair- 
man of the committee on agriculture, and is a sort of com- 
promise for all the various food bills now before the House 
of Representatives. It was stated the other day that this 
committee would introduce a substitute for all the bills. 
One feature of this new measure is that it compels the 
labeling of every package, bottle or container with the name 
of the real manufacturer or jobber and the true grade, 
together with the true net weight. The weight feature is 
seriously objected to by the grocery interests owing to its: 
impracticability so far as many food products are con- 
cerned. 


THEY’RE PULLERS. 
CANNER “Want” and “For Sale” ads. are the kind 
that pull. Try one next week. 

















The “SIMPLEX” Shredder 


to please you. 





Could we do more? 


The best results can be 


which will economically 


produce goods of quality. 








\ 


(Patented) ‘ 
H. D. WILSON, Gen. Sales Agt. 


“SIMPLEX” Cabbage Cutting Machinery 


Will Produce with ECONOMY Coods of QUALITY 


We guarantee our machines 


For their savings in material 


and labor they have no equal. 


obtained only with machines 


Send for “C-U-T” (our booklet) fully describing our ““SIMPLEX”’ Cabbage Cutting Machinery 


THE SHREDDER MFG. CO. 





(Patents applied for) 


JACKSON, MICH. 
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NEW METHOD IN PLANTING TREES. 

Tree planting revolutionizes. It is an article of 
faith among fruit growers that a fruit tree must be 
planted in properly prepared soil, a large, wide, shal- 
low hole, the roots carefully spread out in all direc- 
tions and arranged near the surface with a slight up- 
ward bearing at the ends. 

Small quantities of the finer soil are first worked in 
among the roots, hollow places caused by archings 
in the stouter roots are filled up, the remainder of the 
soil is put in, trodden carefully down, and the whole 
left to the compacting influence of the rain. The tree 
is supported by stakes until it is firmly established. 

But Spencer U. Pickering, with his recent re- 
searches, declares that proper tree planting means a 
small hole, roots doubled up anyhow, the trees stuck 
in, the soil thrown in and rammed down as for a gate 
post. With extensive experiments 59 per cent show 
in favor of the new simple method, 27 show no differ- 
ence, and 14 per cent show against the new way. By 
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whatever criterion the trees are gauged 
is said to give better results than the Orthod 
Although an antagonistic cry has been raised : a 
the revolution theory, no practical man has te, m 
to give any reason for the old faith that js a. om 
beyond the fact that it is sanctioned by established 
custom. 

Examination proves that ramming has leq to 
copious development of fibrous roots. In planting th 
important thing is to induce fresh root formation a 
ramming does this more rapidly than the old way. 





UNCHANGEABLE LAW OF SUPPLY AND DEMAND 

Three years ago, when the great boom was on, i 
seemed as if demand had permanently outrun supply 
in all branches of trade, and consumers appeared to 
be quite at the mercy of producers. But experience 
has repeated itself in a most striking way and the 
greatest industrial concern in the world has foun; 
itself impelled to cut prices, in the hope of reviving 
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Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.0 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 








































Sole Owners and Manufacturers, Chicago, Illinois, 











The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s guatantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
®. O. B, cars Rome, N.Y. For 
further information and catalogue 
address 






































C. S. HARRIS COMPAKY, Sole Owners & Manufacturers, ROME, N.?. 
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THE RE-USE OF METALS. 





According to the report just issued by 


th mand. ‘ i r : ce : 

va ie ™ M. Swank, president of the American Iron and Phe extent to which old metals are re-covered and 
minst - Association, the output fell from 23,362,594 tons re-used in the United States has been heretofore more 
| peees Zhe In other words, OF less a matter of conjecture, particularly outside of 


able Hin 1907 to 11,917,027 tons in 1908. ( 
him ye prohibitive level of values touched in the boom 


ished simes automatically brought about the necessary re- 
djustment, just as the mills shrank their needs to the 
to a apply when middling cotton was lifted to 18 cents, 
g the Bond the deficit was turned into a surplus. Thus eco- 
and Resid law rules the markets, even though great con- 
rns try to obscure the facts by using their financial 
rower to restrict the production. If building becomes 
XD. o dear, capital instinctively seeks more profitable 
mM, it felds and the “corner” breaks of its own weight. 
“i It was thought that the United States Steel Corpo- 


| ration might be an exception to this rule, because iron 
nce can be kept indefinitely in the ground to await the 
the revival of prosperity, which is sure to come. But 
Dud there are many reasons why the waiting policy will not 
ving F vork in practice as in theory. In the first place, idle 
— Ff plants imply a heavy charge for depreciation, and 
fi artisans cannot be discharged and reémployed at will. 
R |B Moreover, the interest on the bonded debt has to be 
said in any case and shareholders want a part of the 
ysual dividends, if they cannot get the whole. 
Through the immediate future, at least, the giant cor- 
porations must be largely subject to the curbs which 
restrain producers of cotton and grain. In the one 
case, as in the other, low prices and a glut and high 
prices end a famine. You cannot ‘“‘valorize’’. steel, 
any more than the Brazilian Government could “val- 
orize’” coffee. It is the silent forces that tell at last 
and the best laid plans fail, if human nature be left 
out of the account.—New Orleans Times-Democrat. 








the industries immediately concerned. <A similar lack 
of information has existed as to the extent to which 
economy in the use of metals is practiced by their 
recovery from skimmings, drosses, by-products, etc. 
In Europe incomplete statistics of such production of 
metals are gathered and for 1907 the United States 
Geological Survey made a systematic attempt to 
ascertain the production of copper, lead, zinc and tin 
so re-covered in this country. To distinguish them 
from the so-called primary metals, which have been 
produced directly from the ore and have not yet 
entered consumption, these metals are called secon- 
dary.—American Industries. 


FACTS AND FIGURES CONCERNING THE EXPORTA- 
TION OF AMERICAN CONDENSED MILK. 

Sixteen million dollars’ worth of condensed milk 
has been exported from the United States during the 
past decade, $2,500,000 of it in the fiscal year 1908. 
China, Japan, the Philippine Islands, Korea, Asiatic 
Russia, Portuguese Africa, Mexico, and all of the 
Central and South American States, Cuba, Santo 
Domingo, the British West Indies, Canada, and even 
the United Kingdom, are among the numerous pur- 
chasers of this comparatively new and rapidly grow- 
ing export from the United States. 

The exportations of “milk” from the United States, 
as reported by customs officers to the Bureau of 
Statistics of the Department of Commerce and Labor, 
have shown a very rapid growth in recent years, the 


total value being in 1895, $219,785 ; in 1898, $671,670; 














Virginia Canning House, 
Store, etc. 








Excellent opportunity for energetic man—good paying 
STORE PROPERTY on Steamboat Wharf, agen- 
cies pay $300 per year, comfortable dwelling and good 
outbuildings with 5 acres of ground, together with 
CANNING HOUSE, fully equipped with modern 
machinery for handling tomatoes. Season capacity 
about 15,000 cases. Good opening to pack fish and 
roe. Property surrounded by well-seeded oyster bed, 
which is included. 


FOR PRICE AND FURTHER PARTICULARS, ADDRESS 


Smith, Rouse & Webster Co., Bel Air, Md. 














©. E. McMEANS, 
Am.- Soc, M, E. 


HcMeans & Tripp 


ENGINEERS 


CHAS. A. TRIPP, 
Am. inst. E. £. 








MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 
Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 

















HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


‘TSPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 











Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 
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in 1900, $1,139,402; in 1905, $2,156,616; and in 1908, 
$2,455,186. This rapid growth, together with the wide 
distribution, has led the Bureau of Statistics to an 
inquiry regarding the details of this growing trade, 
the result of the inquiry making it apparent that prac- 
tically all of the milk so exported goes in condensed 
form, probably not more than 1 per cent in the natural 
state. 

The oriental and tropical countries are the chief 
sections of the world to which this product of the in- 
dustries of the United States is distributed. Cuba 
was the largest purchaser in 1908, the total value of 
exports of this article to Cuba in that year being $905,- 
068; Japan ranking next with $666,370; Canada, 
$177,960; the Philippine Islands, $157,602; China, 
$87,034; Mexico, $79,023; British South Africa, $76,- 
923; Hongkong, $39,145; Asiatic Russia, $35,601; 
and Portuguese Africa, $22,710. The value of the 
exports of this single article to the Philippine Islands 
in 1908—$157,602—is more than our total exports of 
all kinds of merchandise to the Philippines in 1808, a 
decade earlier, when the total merchandise, domestic 
and foreign, exported to those islands was $127,804, 
of which $371 was condensed milk. With American 
occupation the shipments of this article to the Philip- 
pines increased rapidly, being in the fiscal year 1899, 
$4,210; in 1900, $20,225; in 1903, $36,232; in 1904, 
$133,746, and in 1908, as already stated, $157,602. To 
Cuba the growth has also been rapid, the value of 
condensed milk exported to that island in 1897 being 
$70,485 ; in 1900, $442,610; in 1906, $665,277; and in 
1908, $905,068. Japan has also increased rapidly her 
takings of this particular class of our exports, the 
total value of condensed milk exported to that coun- 
try in 1898 being $76,106; in 1900, $99,433; in 1905, 
$497,862; and in 1908, $666,370. To China the ex- 
ports of 1898 were $23,748; in 1904, $76,134; and in 
1908, $87,034. To Mexico the growth has been rapid 
and largely coincidental with the increase in the num- 
ber of Americans engaged in mining and other indus- 
trial enterprises in that country, the total value of 
milk exported to Mexico in 1897 being but $11,503; 
in 1900, $26,578; and in 1908, $79,023. Even such 
distant and out of the way places as the Canary 
Islands, Liberia, Dutch East Indies, Korea, Ecuador, 
British and Dutch Guianas, Bermuda, and the various 
West Indian Islands show greater or less takings of 
this article, the number of countries to which con- 
densed milk was sent in 1908 aggregating over 50. 

The following table shows the value of milk ex- 
ported in each year from 1897 to 1908: 





Dollars. 
524,968 
671,670 

1,049,211 

1,139,402 

1,437,818 

1,473,564 


Dollars, 
921,096 
1,367,794 
2,156,616 
1,889,699 
2,191.11) 
2,455,186 
. Bin | 

The following table shows the countries to which 
were sent the more than $6,000,000 worth 
densed milk exported in 1906, 1907, and 1908 : 


RECAPITULATION. 


Exported to— | 1906. 
Dollars. 
7,863 
917,352 | 
25,872 
619,533 | 
108,444 | 
210,626 | 


1903 
1904 
1905 
1906 


Value. 





Of con- 





1907, 1908, 
Dollars. Dollars 
128,406 2,98 
1,084,399 | 13105 
26,430 | ” 994 
688,866 | 8583, 
108,402 | 159/55 
154,608 | 101.7% 


Europe 

North America 
South America 
Asia 


—— 
2,191,111 | 2,455.19 


KANSAS BULLETIN REPORTS ON CANNED Goops 
EXAMINATION. 


Bulletin No. 3 of the Kansas State Board of Health, 
which has control of the pure food matters in Kansas 
contains the following results of examinations oj 
canned pineapple and corn: 

Canned Pineapples. 

No. 10,000. Coolie Brand Singapore Pine Apple Chunks, 
Finest: Quality. Importers, Chas. T. Howe & Co., New York 
City; jobber, Parkhurst-Davis Mercantile Company, Topeka; 
retailer, Throop Hotel, Topeka. Secured by Inspector Klein. 
hans February 8, 1909. The can was badly corroded, badly 
swelled and contained much gas. The contents of the can wer 
in a state of advanced decomposition and fermentation, soft, 
mushy and disintegrated and totally unfit for food. Illegal. 

No. 10,000. Coolie Singapore Pine Apples Sliced, Fines 
Quality, in Sugar Syrup. Importers, Chas. T. Howe & (o, 
New York City; jobber, Parkhurst-Davis Mercantile Company, 
Topeka; retailer, Throop Hotel. This second can, under same 
number, containing sliced pineapples, was badly corroded, 
badly swelled and contained much gas, and the contents of the 
can were decomposed and fermented and totally unfit for food. 
Tilegal. 


1,889,690 | 





Corn. 
No. 6333. Canned Corn. Examined for preservatives ani 
saccharin; none found. Passed. 


CANNERS CONTRACT FOR ASPARAGUS ACREAGE 

Reports from Stockton, Cal., say that thousani 
of acres of asparagus have been contracted for by th 
canners. Excellent growths are reported throughow 
that section. Woodward’s Island has a large acreage 
of unsurpassed quality. 

















CAN MACHINERY 


Our New Automatic Heading and Squeezing 
Machine for Square, Oblong and Oval Cans 


Will increase your production from 40 to 60 per cent 
without increased cost. Skilled labor not required. Time 
necessary to change sizes, six minutes. Don’t forget, we 
also make a general line of can makers’ machinery. 


THE CHAS. STECHER Co. 


Not Incorporated 
23 South Jefferson St., CHICAGO, ILL. 
Designers and manufacturers of special automatic ma- 


chinery, machine tools, presses and dies; also manufac- 
turers of can-earing machinery. 











That Will Cut Your Tel. 
A CO -D egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 


Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


Order Through The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 
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The RYDER Gan Marker 





6, 616 
1, lly 








Simple — meg Universal perianal — 
Well Built — Efficient — Durable. 


Merits already demonstrated. Send for 
testimonials. GUARANTEED 
satisfactory. Address 


S.M. RYDER & SON, “A984 Fats. 
SPRAGUE CANNING MACHINERY CO. 


Western Agents 
5 Wabash Ave., Chicago 


























FOR 


Packer’s Cans 


POPE 


“Clean & Bright”’ 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 






























































Just a Few of Our 
Canners’ Specialties 





“Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax”” Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock”? Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose — Standard with 
the Canning Factories. 








H.Channon Company. 
Chicago 
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GEORGE LAUTERBACK, Manager 
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Order through THE CANNER 


———— 


| BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 





@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave, Chicago 























FOR NEW SUBSCRIBERS 








5 Wabash Ave., - 


THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO. 


Chicago 








Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 


Please send us THE CANNER AND DrieEp Fruit 




















FOR A 


—_ 


GOOD BOOKS 


Canner’s Library 


with Bacteriological 
500 pages; 








Canning and Preserving, 
Technique, by E. W. Duckwall, M. §.; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. R. M. S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
75 cts. 

Peach Culture. By J. Alexander Fulton. [Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. (Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. = 


Order through the CANNER, 22 Bandolph St., 
Chicago. CASH WITH ORDER. 


By Prof. L. H. 
Cloth. 



























ASSOCIATIONS 















’ 
: Ee | 
. : ¢ associations listed below include the ps organizations in the canning and allied industries in the 
x ‘United States. Communications should ponte, to the secretaries of the several organizations. 
{ = ———— 
National Cannere’ Association. 
RARY, t, . A * 

OmAs. 8. © _zresiten L. A. SEARS, Vice-President, TAANE 3, CORRELL, Sev'y end. frees, 
e wa ait'sis'eds*is0,000 to 200,000, wea as a 0d Ola nat fom 1,000 to 5,000 cases, $5.00; 50,000 te 100,000, $10.00; 100,088 te 
Glestern Packers’ Canned Goode’ Hesociation. 

L. J. RISSER, President, W. B. ROACH, Vioe-President, FRIEND F. WHLEY, Beo’y and Treas., 





pues : dative canners in Colorado, Indiana, i | ree py Red 
Hiab and ae iecesis Lat = eligible for membership. Tllineis, Iowa, tucky, Michigan, Minnesota, Misseuri, Mobraska, 
—— Baie, 












Southern Cannere’ Assoctation. 


A. CRADBOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y Treas. 
i Humboldt, Tenn. Lebanon, Tenn. Whiteville. aad . 


Indiana Cannere’ Hesociation. 
@ W. McREFHOLBS, President, CHAS. LATCHEM, VieoReeitent, F, JOS. SOMULER, sory and Treas., 
Initiation fee, $23.50, Annual dues, $5.00. ‘ 


Obio Canners’ Association. 


J. © WARVEL, President, 8. W. COURTRIGHT, Vice-President, JAS. STOOPS, ‘Treas. 
Wauseon. Circleville. W Sogy, ent ° 


Tri-State Packers’ Hesociation. 


FFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President. Seaford. Del. ROBT. 8. FOGG, Vice Bouttent, —y 
v0 eT . WRIGHTSON, Vice-President, geet Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, M4. “des 
person er firm in the of canned goods in the States of New Jersey, Delaware and Maryland and the Hastern shore of 


ser pee orm en . Annual dues: $5. : 


Kentucky Packers’ Hesociation. 
E. C. TANNER, President, STEELE READING, Beoretary, 
















































Canners’ League of California. 


President, F, F. STETSON, Vice-President, Los Angeies. ISIDOR JACOBS, Vice- 
LF. onenan > c. pen OmLEY, Secretary, San Francisco. JAX DEMING, Treasurer, Ban Francises, eee ee 


¥ New York State Canned Goods Dachere’ Hesociation. 


JAMES P. OLNEY, President, . & THORNE, + on * saan A. .B. Ha! + Soasotary, M. N, vanes, Treasurer, 
Rome, Y. Geneva, N. Y. Utice, &. BY. 
hay penn Tid ec corporation cagaged in the caasing basin business. in New York State is ble te membership. Dues: $5 a year. 


Towa Canners’ Association. 


. JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEMN, Seo’y and Treas., 
ae « on Gees oe of canned fruits or vegetables are eligible. Annual dues: $5. 


AGNEW, ’ . 


a oe SS eeessia ase eligible. Annual dues: $5. 


Missouri Valley Canners’ Aseociation. 











cc 

























ILLE' Pres Masicaville. STAGNER, Tripoli, L. I. MOO Seo’y and Treas., Oregon. 
me ee - eg Te ie the canning business in x alasouri are eligible to OG ™ ¥ 
Gisconsin Canners’ Hesociation. 
W. C LEITSOH, President, W. H. AMES, Vice-President, C. MADSEN, Treasurer, CHAS. yoler, Secretary, 


These fo mnne in the canning business in Wisconsin are eligible to membership. 


Michigan Com Vi Pesce’ tion, FRANK G 
ager EIS, De 





W. 5S. THOMAS, President, 
Grand Rapids, Mich. 








Canning Machinery and Supplies Hesoctation. : 
pe Cone. —_— JOHN BMS bog Mgr., THOS, A. wy oh and Treas. GEO. W. poeee Yon Frentens, 
National Canned Goods and Dried fruit Brokers’ Hesociation. 
Fr. L. DEMING, President, J. L. FLANNERY, eats &. B. baleen: < ~~ Sepuaatattaeccmacig x CG. Es ewe, 



















National Food Manufacturers’ Association. 











T. J, CARROLL, President, WILLIAMS, First Vice-President, T. J, BIORDAN, Second Vice-President, 
Gloucester Detroi Mich, New York. 
FRANK R. MEYER, _ nina Vico President, WILLIAM H. TER, Treasurer, E. oC. sonweee, Secretary. 
St. Louis : $20 per year. Philadelphia. 
Gulf Coast Samare Association 
CHAS. TORSCH, President, w. a. Vice-President, I. Lewes Seoretary-Treasurer, 
110X1. 


Bey St. Louis. 
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Professor Duckwall Says 


q@ Can OE ale are using Waster Plates in Canc " 
This may be true with Some Can. Manufactur- ~ 
ers, but.not with Us. We have Never used any 
waster plates in the manufacture of our cans. ~ 
Wheeling Cans are made from Clean and: | 
Bright Plates.. All Primes. a 


@. We positively guarantee that no Waster Plates ~ 
are used 1n the manufacture of our cans. 














@ During the past year we have doubled our 4 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN Company 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 











| WILLIAM DUGDALE, Sales Agent for indiana and Kentucky, 301 Majestic Bidg., indianapolis, ne 























